
Ferrari Maximum Blanc de
Blancs
«The first from Ferrari. Fresh for over a hundred years. And no signs of tiredness.»

Name Ferrari Maximum Blanc de Blancs

Appellation

Winery

Country

Product type

Trentodoc

Spumante brut – Metodo classico

Ferrari Trento

Trentino

Italy

Sparkling wine

Grape varieties 100 % Chardonnay

Vinification

Alcohol content

Allergens

Sustainability

Tasting notes

Food pairing

Article number

Packaging

Content

The sparkling Ferrari Maximum brut is made exclusively from
Chardonnay grapes harvested in the first half of September.
The vines are cultivated in various communes in the Adige,
Cembra and Laghi valleys at heights of between 300 and 700
metres above sea level. After the second fermentation, the
brut rests for 36 months on the lees.

12.5 % vol.

Sulfites

Vegan

Intense pale yellow. Pleasant and intense on the nose. Notes
of ripe stone fruit, a little bread crust, hazelnuts and a multi-
layered floral bouquet. Elegant and harmonious on the palate.
This brut has a distinctive personality with the typical fruity
notes associated with Chardonnay complemented by yeasty
aromas. A long and palatable finish.

Aperitivo

2867.75C.K06

Carton of 6 bottles

75 cl
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