CASA DELLE COLONNE
BRUT

BERLUCCHI, CASA DELLE COLONNE BRUT
FRANCIACORTA RISERVA

APPELLATION

Franciacorta, Province of Brescia - Lombardy, Italy

VARIETAL COMPOSITION
Chardonnay 80% - Pinot Nero 20%, mature grapes only

ALCOHOL CONTENT
13%

WINEMAKING

Made from particularly excellent Vintage wines,

and in order for them to fully unlock the potential of their
fragrances and tastes they must remain on the lees for

many years. Ageing period of at least 60 months.

TASTING NOTES

Extremely small, delicate and persistent
perlage. Great charge of yellow colour.
Bouquet rich, brisk and fresh with

some fields essence. Taste mature

and balanced; spicy aftertaste, toasted

almond on the background.

FOOD PAIRING
Variety of starches, cheeses, vegetables and
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GRICOLA

AZIENDA
cheese (a local cheese from Bagolino, Italy), FRATELLI BERLUCCHI

ravioli stuffed with tench, lasagne with white \} ) . FRA N C | ACO RTA

fish dishes. Excellent with polenta with Bagoss
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sauce. N

FOLLOW ME TO ITALY
www.imperowinedistributors.com
In exclusivity only for Impero Wine Distributors
Available in FL-SC-NC-VA-WV-MD-DC-MD-ME-TX-OH-CA



