
In vineyard
The vineyards of Castello Bonomi are situated 275 meters above sea
level, nestled in a small paradise in the southernmost part of
Franciacorta. From this exceptional terroir comes a Franciacorta Rosé
of exclusive excellence.
This wine is made entirely from Pinot Noir grapes, carefully selected
from the oldest vineyards, ranging from 35 to 45 years old. These vines,
with their deep roots, are able to express the unique characteristics of
the Monte Orfano terroir at their best.
The 2011 vintage was classified by the Franciacorta Consortium as one
of the best vintages of the past 15 years. This allowed Castello Bonomi
to fully enhance the grape’s qualities and create an exceptional Riserva.

In cellar
After harvest, the Pinot Noir grapes undergo a pre-fermentation
maceration for one night. The grapes are then gently pressed before
resting in stainless steel tanks. Lucrezia Rosé Riserva matures on its
lees for over 130 months, allowing it to express all its richness and
refinement. The additional bottle aging further enhances the wine's
balance, resulting in a wine of exceptional depth and complexity.

Tasting notes
The color is a deep pink, giving the wine an alluring charm. The
bouquet is delicate and fresh, with hints of dog rose and wild berries,
unfolding into balsamic notes. On the palate, it is smooth and elegant,
offering a refined and pleasurable experience.

Plus
A Reserve produced exclusively in the best vintages, destined for perfect
longevity and harmony. A rare wine that celebrates the memorable 2011
vintage for Franciacorta.

Pairings
Given its elegant structure, it pairs beautifully with meat dishes such as
duck or white meats, as well as the typical local dish: "manzo all'olio"
(beef in oil). It's also perfect with sophisticated seafood dishes like
lobster, smoked salmon, and perch.
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Lucrezia Etichetta Rosé 2011

Franciacorta Extra Brut Riserva DOCG

12,5% Vol.

Bottle Size: 0,75 l
Sulphite content: 88 mg/l
Sugars: 2 g/l
Acidity: 7,5
PH: 3,00

Vinibuoni d’Italia
4 stelle

3 Bicchieri
Gambero Rosso

Viniplus
Rosa Oro

Doctor Wine
95 points

James Suckling
90 points
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