Conte Foscari
CASTELLO BONOMI IGP Sebino

FRANCIACORTA

In vineyard

The harvest takes place in the last days of October. The yield per
hectare is 60 hectoliters, with a planting density of 6,500 vines per
hectare.

In cellar

The maceration takes place with contact with the skins. At the end of
alcoholic fermentation, carried out in temperature-controlled stainless
steel tanks, the blend of the three wines is made. The maturation takes
place in small second and third-use oak barrels for 12 months. Bottle
aging follows.

Tasting notes

The color of this wine is an intriguing deep red with violet reflections.
Conte Foscari expresses aromas of red fruits, cherry, blackberry, and
plum with hints of underbrush. Juicy, fleshy with a full flavor, slightly
= vinous: Conte Foscari is a complex Sebino with pleasant herbal notes
Foscari due to the strong Cabernet component. Pleasing when young, it has the
GURTEFTANGA potential to age for a long time with an incredibly positive evolution.

Pairings
Excellent with red meat main courses, especially grilled or the

traditional Brescia-style spit-roasted meat. Also worth trying with beef
in oil.

Taste at 18-20 ° C

13,5% Vol. Vineyard name: Parco Secolare
Location: Franciacorta - Coccaglio

Bottle size: 0,751 Planting Distances: 2,5 x 0,80 m

Sulphite content: 52 mg/l Planting Year: 1994 - 1996

Sugars: 2 g/l Hectares:1,5

Acidity: 6 Density: 6500

PH: 3,45 Yield: 50 - 60 g/Ha
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