
SPECIFICATIONS

FRANCIACORTA PAS OPERE’

APPELLATION: Franciacorta DOCG

VARIETIES: Chardonnay, Pinot Nero

DEGORGEMENT: February 2020

PRODUCTION AREA: Wineyards on Franciacorta Hills

SURFACE: 8 hectares

SUN EXPOSURE AND ALTIMETRY: 180 250 msl, with good exposure, north-to-south 
mild environment

COMPOSITION OF SOIL: Diversified morainic soils, partly calcareous, clayey, alluvial, 
stony textured

TRAINING FORM: Guyot, counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9  ton/ha

HARVEST PERIOD: End of August

WINEMAKING TECHNIQUES: Cryomaceration, soft pressing, fermentation under 
thermal control. Second fermentation in the bottle

AGEING: In stacked bottles (34 months) 

HISTORICAL NOTES: This area was originally managed by Cistercian monks and the-
refore not subject to taxes («franca»). Its wine-making vocation arised in the sixties, and 
today is considered by far the most important sparkling wine area in Italy.

ORGANOLEPTIC DESCRIPTION: Yellow-greenish colour, good intensity, persistent 
and fine pérlage. Fruity and grassy scents, together with a mellow backery fragrance. 
Very dry even not aggressive, recalls the whole memory of its evolution. Continuous, 
balanced and persistent.


