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Timeless Icon
Riserva dei Cinque

GRAPES
The Pinot Noir (80%) and Chardonnay (20%) grapes are quality-
selected from our best-performing vineyards in the Monti Lessini 
area, at elevations of 400-600 metres.

A long wait that reminds us of the priceless value of time.
More than 120 months have passed, in fact, in the silent shadows of our cellars, 
immersed in the magic atmosphere of a subterranean world in which the sun neither 
rises nor sets, a time out of time that fl ows unmindful of the frantic activities of man and 
the alternation of the seasons.
For ten long years, this great Riserva has rested sur lie, on its own fi ne lees, at an 
unchanging temperature and humidity, protected by the surrounding rock and the 
earth above, waiting for just the right moment.

APPEARANCE
An intense, shimmering gold is beautifully complemented by its slender, 
long-lingering bead.

BOUQUET
A generous bouquet offers inviting impressions of fruit-fi lled pastries, 
dried fruit, and hazelnut.

PALATE
It is rich and luscious on the palate, with a soft, creamy progression that fi nds 
its fi tting conclusion in a refi ned, near-endless fi nish. 

ALCOHOL
12,5%

ENJOY AT
6- 8°C

SIZE
size 750 ml
size 1500 ml

VINIFICATION AND MATURATION
The clusters are pressed whole very gently, and only the fi rst fraction of the 
juice, the free-run must, is dedicated to making the base wines. After an initial 
maturation in steel comes the defi nitive moment: our winemakers, using 
the sum of their skills and expertise, assemble the fi nal cuvée, which is then 
bottled. The wine then undergoes a secondary fermentation in the bottle, the 
heart of the classic method, where it rests sur lie for a minimum of 120 months. 
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