
DECUGNANO BRUT
metodo classico

A blend of chardonnay, verdello and procanico, Decugnano Brut is straw yellow 
with greenish reßections. The sparkle is Þne and persistent, rich in creamy 
mousse.

The bouquet is fresh and delicate, rich, typically yeasty. The taste is full, elegant, 
well balanced and harmonious, agreeably acidulous.

Vineyards, Harvest and ViniÞcation

Vineyards: Planted in 1975, 1986. Facing southwest and southeast.

Pruning: Spurred cord, with 12-16 buds per vine. In July, where 

necessary, some bunches were cut off from the laden 

grapevines.

Harvest: Hand picking, in small cases. It took place from August 

16th to Sept 10th 2004, depending on the grape variety.

Production: 7,800 kg of grapes per hectare (1 hectare = 2.5 acres).

ViniÞcation: The grapes were Þrst cooled and then pressed very 
softly. The grapes yield in must was 51%. 

Sugar: Varied from 16¡ to 17¡ Babo (19¡-20¡ Brix), depending on 
the grape variety.

Fermentation: In stainless steel vats at 16¡-18¡C (61¡-64¡F) for 21 days.

Tirage and 

DŽgorgement

The bottling occurred in May 2005. The sparkle develop-
ment and the dŽgorgement took place in our underground 
caves at ideal temperature, with a 36-month period be-
tween the two processes.
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Available in 750ML and 1500ML bottles

Vintage: 2004

Grapes: 70% chardonnay, 15% verdello, 15% procanico.

ReÞning: For at least three months after the dŽgorgement.

Alcohol: 13% vol.

Total Acidity: 6.5 g/l.

Residual Sugar: 7.7 g/l.

pH: 3.2

Serving: At a temperature of 8¡-10¡ C (47¡-50¡ F).

Combinations: Excellent as an aperitif, ideal with Þsh, crustaceans, oysters 

and shellÞsh,

Aging: It is excellent with its forth year of age.


