Tasting notes

Extra Brut
Metodo Classico

Villa Minelh

Metodo Classico

——— 80% Chardonnay, 20% Pinot Nero

Classic method sparkling wine made from hand-picked grapes
selected in the vineyard, soft pressing of the grapes, static decanting
and fermentation at controlled temperature. This is followed by the
second fermentation in the bottle (Champenoise method) and ageing
on the lees for 48 months.

Data sheet

Terroir description: In the municipalities of Ponzano Veneto, located
in the heart of the Treviso Province plain, loose and with a significant
skeleton, gravelly.

Surface area:1ha

Grapes: Chardonnay 80%, Pinot Nero 20%

Average age of the vines: 15/20 years

Density vines/ha: 4,000

Exposure: Plain with rows arranged north-south

Pruning type: Spurred cordon

Average vine yield: 2 kg/vine

Grape yield (q/Ha): 80/90

Vineyard management: Integrated pest management (SQNPI)

Operations on vines: Leaf removal, trimming, suckering, row
cultivation to avoid the use of herbicides

Alcohol content: 12,5% vol

Harvest and vinification

Manual harvestin10/12 kg crates. Grapes are first sorted in the
vineyard and then on a vibrating-table in the cellar, soft pressing by
destemmer-crusher, brief maceration chilled by dry ice followed
by fermentation with low sulphur dioxide content at a controlled
temperature. Aged on the fine lees until the second fermentation,
with bottle refermentation and ageing on the lees for 48 months.
Disgorgement is followed by a brief period of ageing in the bottle.

Straw yellow in colour, brilliant with a wealth of fine, persistent bubbles; when poured, it displays a creamy, compact mousse. The nose immediately
reveals a great balance between fragrant notes of good yeast and freshly baked bread and hints of both fresh and ripe fruit and dried fruit: in
progression we detect green hazelnuts, fresh almonds, medlars and apple peel. The first sip immediately reveals a great vigour of freshness and
minerality; then it gradually reveals a delicate softness that composes a balanced and long fresh and citrusy finish. An excellent sparkling wine for
aperitifs, it goes well with seafood crudités, sweet-tasting cured meats and creamy cheeses. Serve at 6-8°C.
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