DONNA SILVIA
SPUMANTE BRUT ROSE’

METODO CLASSICO

Dedicated to my wife Silvia, a great character and icon of
class, beauty and elegance. Her soulis identified in each single
bottle of this amazing sparkling wine. Vinified in the heart of
the Sangiovese territory in Tuscany; this wine is an invitation
to discover our local grapes with a sparkle point of view:

- Dr. Bothenberger, Proprietor

PRODUCTION NOTES
We L':z.re['uﬂ_'g.' hand pir:k at the end t:-f‘ﬁugu.st. selectin.g -::n|:r

l‘li.gh qualit_v grapes. After the genﬂe press, the grape mash 15
cold-settled, racked, then fermented at a controlled tempe-
rature. In spring, a selechion of the best base wines from the
preﬁous x—'inlage 15 added to the new vrine, l:::rgeﬂ‘ler with a
mixture of sugar and cultured veasts; it 15 then but‘tled._ and
undergm—::—', its seconda.r_v fermentabon. After 32 months of
fermentabon and maturation, the wine 1s disgur.ged, then
I.opp:—:d up with a liqueur d-'expéditian. After a further mim-

mum of 3 months ageing, the wine 1s released.

TASTING NOTES
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stent perlage. Charactenized b_'.' a f'ragmnt scent enmiched h}'

a Sensory E?{p|osion of hen‘[es._ citrus fruits and rose peta|5.

“After a dream met a terroir, I took care of it so that you could
Sfinally drink it”

- F-'I'D.IIC‘D Berrmbe{._“"inemaker
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Metodo Classico

GRAPE BLEND
H0% Sanglovese

30% Pinot Nero
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ROEE

Mletodo Clisecd

12% Vol

DISCORGEMENT

November 5, 2020

PRODUCTION

,000 Bottles

FORMATS

790 ml

SERVICE
TEMPERATURE

w-12 ° C




