
SPECIFICATIONS

FRANCIACORTA ROSE’

APPELLATION: FrANcIAcOrTA DOcG

VArIETIES: chArDONNAy, PINOT NErO

DEGOrGEMENT: JuNE 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 FOr 50 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: SOFT rOSé WITh cOPPEr TONE ShADES WITh PErSISTENT AND 
FINE PérLAGE. FruITy NOSE WITh cITruS AND rED FruITS ScENTS WITh A hINT OF SMOKE. FAIrLy SOFT, 
buT FrESh AND TASTy.


