Marchese Antinori Cuvée
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Royale

Marchese Antinori Cuvée Royale

Franciacorta docg

Tenuta Montenisa - Marchese Antinori
Lombardy

ltaly

Sparkling wine

78 % Chardonnay

12 % Pinot Noir

10 % Pinot bianco

The alcoholic fermentation of the must takes place in
stainless steel tanks. The base wines are then blended
together and bottled. This is where the second fermentation
occurs, in accordance with the classic method, as the wine
sits on its lees for 36 months.

Thirty-six months of maturation on the lees make this
spumante uniquely complex: hints of vineyard peach, apple
and toasted bread. Fresh and crisp on the palate, with
harmonious fruit. A brut full of character.

12 % vol.
Sulfites

Beautiful yellow-golden colour; the intense mousse has a
delicate, lingering perlage. The bouquet is reminiscent of
peach, apple and the scent of toasted bread. Ripe fruit is
evident on the palate, giving it character and balance without
losing the typical liveliness of a brut.

Aperitivo, Fish dishes
2845.75C.KO6
Carton of 6 bottles
Natural cork

75 cl
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