VINI

Franciacorta Emozione Riserva DOCG
2008

Villa Franciacorta

Type Sparkling wine
Producer Villa Franciacorta Brescia
Classification DOCG
- Expansion 100 months yeast storage
sy - 2 Contents 75l
1on Vintage 2008
Enjoyment up to 27 years
phase
Serving 8-10°C
temperature
Alcohol 12.5%
content
Grape Pinot Bianco / Pinot Blanc / Weissburgunder 5
varieties %, Pinot Nero / Pinot Noir / Blauburgunder 10 %
, Chardonnay 85 %
Article no 12016708
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: %:m Comments
4) ] Exclusive Franciacorta born on the occasion of the 40th anniversary of Millesimati.
%’! ! : Result of an iron selection of must from over 20 base wines from the various plots,
E‘lffﬂff"{ i some aged in barriques. Second fermentation and ageing on the lees for 100 months.

*;:_ RISErRva BRUT

975 308 Produced in only 2920 pieces and intended for connoisseurs. This rarity from 2008 is

presented in a noble bottle and an equally precious packaging, a visual foretaste of a

ll._.h“ ..'. — ..--. PR . . . .
4= real jewel. A Franciacorta that is a true emotion for the eye, the smell, the taste and

above all for the heart.

Pairing

It is ideal as an aperitif, with oysters, caviar, salmon or all fish starters, mild cheese,
fine antipasti or just to enjoy.

Tasting notes
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The bubbles are light and fine, the bouquet is reminiscent of dried fruits, cedar and
acacia.
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