
 

 

 
FRANCIACORTA DOCG 

Brut “Sinfonia No.13” 2011 
 

 
 

VINTAGE: 2011. 

GRAPES: Chardonnay and Pinot Noir. 

ORIGIN: combination of the Pozzo and Anfiteatro estate 

vineyards, lying on a north-northwest-facing hillslope with 

medium inclination.   

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: 150 months. 

DOSAGE: 0 g/l. 

POST-DISGORGEMENT AGEING: at least 6 months. 

ALCOHOL: 13% by vol. 

TASTING NOTES: Straw yellow color with golden reflections, fine 

and continuous perlage. 

The bouquet begins with delicate hints of orange blossom and 

bergamot, enriched by crisp hints of Chinese mandarin, peach 

in syrup and black cherry, and balsamic suggestions of sage, 

mint and star anise.  The sip, with excellent texture and depth, 

envelops the palate with notes of caramelized almond, crème 

pat and candied orange, well balanced by a long, savory finish. 

VINTAGES PRODUCED: 2004 – 2005 – 2006 – 2008 – 2009 - 

2010. 

 

 

Produced by Ronco Calino Società Agricola srl 

Adro - Italia - Produced in Italy 

Contains sulfites 

 

 


