
“3026 OLD STYLE”
SPUMANTE ROSÈ BRUT METODO 
CLASSICO MILLESIMATO

3026 Old Style: this has evolved from the "Brillante 3026" rosé sparkling 
wine made by the Charmat method; 3026 is the number on the colour 
scale for luminous bright red. 
Old Style indicates the classic method.

Name:
“3026 OLD STYLE” SPUMANTE ROSÈ BRUT METODO CLASSICO
MILLESIMATO

Production area: 
Obtained from our own grapes grown in the municipality of San Polo di 
Piave, lots 334, 335 and 349, and hand picked.

Density of planting: 3000 vines per hectare

Training: Sylvoz

Variety: 
Raboso, this centuries-old native grape has a robust character and a 
marked personality. Qualities which have been enhanced by research and 
ancient secondary fermentation techniques to produce a sparkling wine of 
rare elegance. 

Vinification:  
Only the must from the first pressing is used: it undergoes first fermenta-
tion, clarification, complete malo-lactic fermentation, stabilisation, 
secondary fermentation in the bottle with the help of sugars and carefully 
selected yeasts followed by ageing in the bottle for 24 months. Then there 
is the delicate stage of disgorging and adding of the liqueur whose recipe 
will never be revealed... A long process which has brought out its character 
to the full, letting it now take its rightful place among the best international 
sparkling wines.

Harvest: 20 days early 

Primary fermentation: 14 days at a controlled temperature.

Secondary fermentation: 8 weeks at a controlled temperature.

Total acidity: 5,9 per thousand

Total dry extract: 26 g/l

Sugar content: 7 g/l

Alcohol content: 12,5% Vol.

Sensorial features:
Dusty pink colour, very fine perlage and persistent, soft, creamy foam.
Aroma of redcurrants, wild strawberries, rose petals and bread crust.
The wine offers the palate a characteristic, distinctive acidity, which is not 
invasive but discretely persistent; elegance is the word that springs to 
mind.

Food pairings: 
Aperitif, best fresh fish - also raw, fish stew, roast beef, carpacci (thinly 
sliced raw meats), also try it with eel or pizza.

Serving temperature:
Best served at a temperature of 6-8° C.
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