
VINO BIANCO 
SPUMANTE BRUT

The two varieties are picked during the third 
and fourth weeks of August respectively and are 

meticulously vinified separately. Only the first-
pressing must obtained is purified by settling 
and conveyed to fermentation, following the 

addition of selected yeasts, in stainless steel tanks 
at a temperature of 17 °C. Two thirds through 

fermentation, just 20% of the Chardonnay is placed 
in third-fill French oak barrels for completion of 
fermentation. The resulting wines remain on the 

lees until January and are only then blended. They 
are lightly clarified and then cleaned to provide 

the ideal base for refermentation. Refermentation is 
triggered in a 60 hl autoclave during early March 

and is completed in about four weeks. After this, 
the wine is left on the lees for a further five months. 

In September it is bottled, with subsequent bottle 
ageing for two months. Pale yellow with greenish 

highlights. Fine moderately lingering perlage. Fresh 
bouquet with overtones of flowers and crusty bread. 
The taste is well structured and velvety, balanced by 

the right acidity.  

TYPE OF SOIL
Clayey loamy soil. The vineyard presents between 

4000 and 7500 vines per hectare.
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Organoleptic description:
Pale yellow with green highlights. The perlage 
is fine and moderately persistent. The nose is 
fresh with floral scents and bread crust. The 
taste denotes a good structure and softness 
counterbalanced by a nice acidity

Pairings:
Ideal as an aperitif or with fish, shellfish 
and crustacean in general.

DATA
SHEET

SPXXTIT001FM4B0 Sparkling White WineChardonnay 
Pinot Nero

75 cl 6 18,5 x 27,8 x 29,8 cm 

8,50 kg 80 16

80 x 120 x 170 cm 480 705 kg

8059070630091 8059070630435

Service Temperature:
Serve at 8-10 °C in large glasses.

Name in the wine list:
Spumante Brut - Fossa Mala

Description in the wine list:
Fresh, Floral, Balanced.

North- east Italy Guyot 12,5% Vol

Item Number Wine TypeVines

Area of origin Breeding System Alcohol Content

Capacity of the bottle N° Bottles per box Box Measures

Single Box Weight N° Boxes per pallet N° Boxes per layer

Pallet Measures N° Bottles per pallet Pallet Weight

EAN Bottle EAN Box


