Cuvée 1564 Brut Nature 2018

CASTELLO BONOMI Franciacorta DOCG

FRANCIACORTA

In vineyard

Cuvée 1564 Brut Nature is made from an equal blend of Chardonnay and
Pinot Noir, with 10% Erbamat. The Erbamat grapes are grown near the
winery and in the highest part of the estate, on terraced vineyards facing
west and trained using the Guyot system. The 2018 vintage was marked by
regular budbreak and a fairly rainy spring, followed by a warm summer
that encouraged grape ripening. In terms of quantity, it was one of the
most generous harvests of the 2000s.

In cellar

The manual harvest of the Chardonnay took place in early August 2018,
followed by the Pinot Noir at the end of August, and the Erbamat in
September. After the harvest, the grapes were gently pressed. Each
vineyard plot was vinified separately, with fermentation and subsequent
aging in temperature-controlled stainless steel tanks, to prevent malolactic
fermentation. The free-run juice from the Chardonnay and a portion of
the Erbamat underwent fermentation and aging for 7 months in barriques.
The Pinot Noir, on the other hand, was vinified as a white wine and aged
in stainless steel tanks.

Tasting notes

On the nose, it reveals delicate floral sensations followed by citrus and
mineral notes. The finesse is highlighted without sacrificing the structure,
which is present but not overpowering. On the palate, the acidity is
A striking, and the great balance makes for an elegant Franciacorta with a
TR dry finish.

Plus

Castello Bonomi has been studying, experimenting with, and observing the
Erbamat grape since 2010, when it decided to join the Franciacorta
Consortium’s project focused on the recovery and enhancement of this ancient

12,5% Vol. native variety. With the 2014 and 2015 harvests, the first Cuvée 1564 was
Sulphite content: 75 mg/] produced, consisting of 30% Chardonnay, 30% Pinot Noir, and 40% Erbamat.
Added sugar: 0 g/l Starting from the 2017 harvest, Castello Bonomi’s Dosaggio Zero evolved to
Acidity: 8,7 g/l more authentically express the grape varieties used, thus becoming Cuvée 1564
Ph: 2,98 Franciacorta Brut Nature.
Pairings
& WiNe It pairs perfectly with sushi, oysters, shellfish, and sashimi, and is equally
E'g'!;’/srggr Sibenda ideal with fresh mozzarella and prosciutto, as well as with a classic

5 grappoli charcuterie board. It’s an excellent match for fish dishes like baked perch

Wine James Suckling - pike, and it also goes well with a vegetable casserole. For the more
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91 points ViniPlus adventurous, try it with veal filet.
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its name. The intention is to highlight the origins of this variety, placing particular emphasis on its
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Luca o . Vitae AIS “Albamate, atteso che fanno vin pin gentile d’ogni altro bianco: ma perché tardano a maturare, non é
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Maroni Top 300 90 points perfetto sin’al gran caldo, & pin quando ha passato un anno. Ma taccio le altre uve bianche, per havervi
92 points ragionato delle migliori”.
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