
Classi�cation:
Trento DOC

Blend of grapes:
Chardonnay 100%

Cultivation Area:
�is vine is grown on the hills to the east of the municipality of Avio, in 
the Masi d’Avio area.

Grape harvest:
�e selected grapes are harvested strictly by hand in the �rst ten days of 
September.

Vini�cation:
�e grapes are gently crushed and pressed and the clean young must is 
fermented in steel containers. In spring, after pouring, the wine is 
converted in sparkling wine adding sugar and yeast and it is bottled. A 
second fermentation begins in the bottle, followed by resting on the lees 
for 24 months.

Sensory pro�le:
�is wine boasts a pale yellow color and extra white froth along with �ne 
perlage, which represent the result of a great tradition in sparkling wines 
from Trentino. �e aroma is fragrant and fruity with pleasant hints of 
yeast. It is dry, fresh and harmonious to the palate. 

Pairings: 
Excellent as an aperitif, this wine’s �avor is enhanced when accompanied 
by light �sh dishes or light dishes of all sorts. 

Serving temperature:
6°C

Bottle and content:
750 ml Borgognotta tradition bottle

Packaging:
Six-bottle pack with vertically stored bottles.

Sarnis
Trento doc Brut - Classic Method 
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VITICOLTORI IN AVIO

Cantina Sociale di Avio: Via Dante, 14 - 38063 Avio (Tn) - Tel. +39 046 468 4008 - Fax +39 046 468 4921 
info@viticoltoriinavio.it - www.viticoltoriinavio.it | Punto vendita: +39 046 468 7689 - puntovendita@viticoltoriinavio.it


