











Franciacorta Brut
Chardonnay 60%, Pinot Bianco 30%, Pinot nerol

30 months of aging in bottle.
Excellent as an "aperitivo", it can accompany the

Franciacorta Extra Bru
Chardonnay 50%, Pinot Nero 50%.
Always "Millesimato”, it reaches bottle maturatig
with yeast in at least 40 months. A dry and d
suited to the more demanding consumer.

Franciacorta Saten Bru

Chardonnay 100%.
The ultimate expression of Franciacorta.
Vinified in barriques, it follows a maturation o

least 40 months and is distinguished by | Franciacotla
pressure (max. 5 atm). Decin s E |
A straw yellow colour with fruity and mature UCCl [[ HB&STH{'

accompany any meal. Ideal with fish and mild d

Franciacorta Demi Sec
Chardonnay and Pinot Bianco.

Soft and quite sweet with a higher sugary dosage, it
combines well with light appetizers, flans and soufflé;
suited to cakes and pastry desserts.

Franciacorta Rosé Brut

Pinot Nero 80%, Chardonnay 20%.

The frosted satin glass of the bottle best enhances its colour,
the bouquet is generous and lingering, and fresh and full
e palate; sturdy, suited to be combined even
avours.



Sebino IGT Bianco

Zero trattamenti e residui sulle uve

Bronner, Helios, Johanniter, Solaris variety PIWI, an
acronym for varieties of wine grapes created by intraspecific
hybridization resistant to fungal diseases, in German
Pilzwiderstandfahig or resistant to fungi.

Slightly aromatic, floral, on the palate is fragrant and fresh
with a pleasant sour closure.

Sebino IGT Pinot Bianco

Pinot Bianco 100%.
Good acidity, fresh with mineral highlights; perfumes of
plums and flowers, bright.

Sebino IGT Rosso

Merlot 50%, Cabernet Sauvignon 50%.
Young and intriguing, can be enjoyed chilled in the summer.

Sebino IGT Pinot Nero

Pinot Nero 100%.
Over 18 months maturation in barriques. Lightly tannic, it
tends to become softer and more engaging with age.

Sebino IGT Brolo dei Passoni

100% Chardonnay.

Subjected to natural raisining in keeping with the local
traditions. Golden yellow colourwith full, lingering perfumes;
sweet without being syrupy. Ideal with seasoned or herbed
cheeses, foie gras, or dry cakes or pastries.



CURTEFRANCAY CURTEFR ANCA

Curtefranca DOC Bianco

Chardonnay 60%, Pinot Bianco 40%.
Dry and cool with a light yet substantial feel.

Curtefranca DOC Rosso

Cabernet Franc 35%, Merlot 30%, Cabernet Sauvignon
15%, Carmenere 15%, Barbera 5%.
Elegant, tangy with a clean and distinct bouquet.

Vigna Bosco Alto

Chardonnay 100%

Fermentation in 225 Lt. oak "carati" barriques.

Year-long wood ageing. Scent of toasted wood and delicate
vanilla fragrance; soft, but with intricate body.

Vigna Santella del Grom

Cabernet Franc 30%, Merlot 28%, Cabernet Sauvignon 20%,
Carmenére 12%, Barbera 10%.

After 18 months of barriques, it is bottle-aged for a further
year. Deep ruby-red colour, generous and silky to the palate
leading to a delicate and lingering taste.
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Azienda Agricola
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1-25031 CAPRIOLO (BS)
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Tel. +39 030 736094
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