
 

 

 
FRANCIACORTA DOCG 

Extra Brut “Centoventi” Riserva 
2012 

 

 

VINTAGE: 2012. 

GRAPES: Chardonnay and Pinot Noir. 

ORIGIN: combination of Pozzo and Anfiteatro estates, lying on a 

north-northwest-facing, medium-steep hill.   

SOILS: Pozzo, located on the bottom slope, has a medium-

textured, clay-loam soil with an abundant skeleton. It also 

preserves an unusual vein of limestone that lends aromaticity 

and minerality to the Chardonnay that dwells there. Anfiteatro, 

which is particularly steep, is characterized by a sandy soil, with 

large pebbles and lots of gravel that, interacting with a clay 

component, result in Pinot Noir musts endowed with finesse, 

elegance and structure. 

TRAINING SYSTEM: Simple Guyot. 

VINEYARD DENSITY: 6,000-8,000 vines per hectare. 

AVERAGE VINE AGE: 28 years. 

HARVEST PERIOD: in August, with manual picking of the 

clusters into small boxes. 

VINIFICATION: the entire clusters are chilled, then gently 

pressed to extract the free-run must, which then ferments in 

steel tanks at 13-14°C. Part of the Chardonnay ferments in 

French oak barrels. Each vineyard parcel is vinified separately to 

preserve its individual qualities.   

TIRAGE: in May following the harvest. 

SUR LIE MATURATION: 120 months. 

DOSAGE: 1 gram per litre. 

POST-DISGORGEMENT AGEING: at least 12 months. 

ALCOHOL: 12,5% by vol. 

TASTING NOTES: bright straw yellow with golden highlights, very 

fine and persistent perlage. The bouquet, enticing and 

kaleidoscopic, releases notes of white flowers alternating with a 

rich combination of fruity scents, with cedar, peach, and apricot 

emerging. In the background, subtle hints of toasting intertwine 

with a light aroma of fresh almonds and a delicate fragrance of 

flint. The palate is creamy, with a silky, well-integrated 

effervescence. Citrus notes return on the palate, enhanced on 

the finish by hints of fine spices and hazelnut, ending in a long, 

vertical, almost salty finish. 

VINTAGES PRODUCED: 1999-2001-2004-2007-2009-2010-2011. 

 

Produced by Ronco Calino Società Agricola srl 

Adro - Italia - Produced in Italy 

Contains sulfites 

  

 

 


