ALTA LANGAD.O.C.G.
RISERVA 90 MESI EXTRA BRUT PAS DOSE

Vine: 70% Pinot Noir, 30% Chardonnay.
Colour: bright yellow with golden reflections.

Bouquet: bouquet of rare intensity and fragrance,
in which the varietal fruitiness is in

perfect harmony with hints of honey,

combined with notes of white chocolate,

spices and citrus.

Flavour: elegant and harmonious, with a velvety
body and composite: the honey fragrances of
acacia and mature hay go well together

to floral notes. The impact is noble and of
remarkable persistence.

Alcohol: 12,5% vol.

Packaging: 6 bottles cardboard or single case.
Size: 0,75L.

This Riserva was born with the debut year of
Cantine Daffara & Grasso with

the production of Alta Langa.
Only in the best vintages is a small batch of bottles
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set aside for this
prestigious Riserva.

The strength of Pinot Noir and the elegance of A idx.sfr:
Chardonnay blend in this A
Champenoise Method without a dosage of 90

liqueure, which mature for at least MES
90 months on their lees, acquiring all the elegance
that characterizes it.
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