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Rosé vintage 2013 0 SRS

From the highest part of the Pinot noir vineyard of
Cigognola’s hill. East exposure.

Tirage April 2014, disgorgement May 2019 Uf . }

60 months on the lees. \ \ |
. : R /

Brut: 6g of sugar after the disgorgement. \\ \ .| ,/

An elegant pink color with reflections between \rﬁ 1

raspberry and salmon. Bouquet of extraordinary
freshness which stands on a wide variability of little
red fruits: raspberry, strawberry, cherry and currant.

Large taste of ripe fruits. {a
AED
\ s
" "
2,900 00000 »
— . .
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Blanc de Noir PAS DOSE

This wine represents the first selection
of Pinot noir and Pinot meunier fre
vineyards of Cigognola from a soil

full of limestone and clay.

From18 to 36 months on the lees;
depending by the skills of the cu

each vintage, the dosage is decided
with a blind tasting and it could be |
Brut, Pas Dosé or both. This kind of
procedure gives the possibility to
express in the best way the feature
each disgorgement.

This Pas Dose has a vertical opening

with a great freshness led by red fruits,

plum, and greenapple. In the glass,
body and freshness%together to

@he elves with balance and ‘ '
arm , N
R 3.
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DODICIDODICI

t Barbera 100%

Oltrepo Pavese doc

] ~'. ¥ 2 days of maceration, part of the
" W/ ages for 8 months in large

wooden barrels. .

An agile version of Barbera, very
pleasant where ripe fruit and
freshness integrate perfectly.
Deep ruby red color, fragrant and
fruity bouquet. Elegant and
balanced the taste it'll stress the
sensation of reds ripe fruits.
Harmonic, flavouring and
endearing finish.

]

- ”‘_‘
Y -
R

kS

venerdi 21 febbraio 20



Oltrepo Paves

Born from a selection of grapes
“La Maga". .

‘ 18 days of maceration and at lea
12 month of ageing in little oak
barrels.

LA MAGA

La Maga of Castello di Cigognola
balanced softness and freshness
- : typical of barbera with the tannins
‘ elegance.
Deep ruby red color, fruity nose with

o~

B

cherry notes, woodland -

CASTELLO p1 CIGOGNOLA

personality are
taste.
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PER PAPA

ebbiolo 100%
Pavia igt
Selected grapes from the 3
hectares of Nebbiolo of
tello di Cigognola.

’

ng macerations on the

-
skins.
Aged for 12 months in little
oak barrels and for 24

months in bottle.

The typical light color
anticipates a full bouguet of

hotes of
i - eather; the Da Ic taste,
- integrated with wood,

unmistakably lead to the
vine variety, Nebbiolo, and at

the of Oltrepo Pavese's

+tarrnir

venerdi 21 febbraio 20




