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2019 pinot nero, metodo classico

producer overview

vineyard details

Metodo Classico Brut is harvested from Pinot Noir
vines planted in 1997 on an east-facing steep slope
between 250–300m, on sandy limestone bedrock
with deep calcareous sand topsoil.

cellar notes

Metodo Classico Brut is fermented with neutral
Champagne yeasts and aged for six months in steel
from a single harvest. It’s then aged 24 months in
the bottle on lees prior to disgorgement. No dosage
is added.
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