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RIESLING 
Provincia di Pavia 

typical geographical indication 
 
VINTAGE 
2015 
 
TYPE 
Sparkling white 
 
COLOR 
Pale yellow 
 
GRAPES 
Italic and Rhenish Riesling 
 
ALCOHOL 
12,5% vol 
 
FLAVOR 
Fine, fruity, slightly aromatic 
 
TASTE 
Fresh and pleasant  
 
ABBINAMENTI 
Aperitifs, lean appetizer, risotto, pizzas and delicate 
dishes, vegetables, fish, crustaceans, white meats 
 
SERVICE TEMPERATURE 
10-12 °C.  
 
SIZE 
0,75 L 
 
NOTES 
Presence of lees is a natural process due to 
fermentation and indicates a genuine product 
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Seasonal trends 

Weather was favorable compared to the swinging climate of the past years, after a torrid 

summer, especially in June and July, which accelerated grape ripening and anticipated 

harvesting; second part of August and September gave a serene and mild climate and the 

thermal excursion between day and night preserved acidity. 

 

Harvest 

The harvest took place on September 1 and 2, 

around 10 days in advance on the average of 

previous years. Grape ripening was optimal for its 

aromatic and tasteful components. 

The grapes spread in the vineyard center were 

gently collected on the evening of September 1 

and let cool down in the baskets at night. The 

following morning, the remaining grapes were 

harvested in the main area of the same vineyard. 

 

Winemaking 

Crusched grapes of excellent quality and following pressed after 24 hours to extract aromatic 

substances from the skins. Alcoholic fermentation took place in stainless steel tanks at 

controlled temperature. Aging in stainless steel tanks with different pouring off.  

Naturally fermented in bottles, the wine is not separated from lees and preserves intact its 

peculiarities. 
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