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Alta Langa

D.O.C.G.

QUALITY SPARKLING WINE
TRADITIONAL METHOD, BRUT 2021
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Product specification
D.M. 21.02.2011 and subsequent amendments

Grape variety
Pinot Nero 13% + Chardonnay 87%

Production area
Piedmont

Colour
Yellow with golden hues with fine
and persistent perlage

Hints

Fragrant and complex with floral hints of
elderflower or acacia, warm notes of
chamomile, honey and bread crust

Tasle
Dry, warm and harmonious, with a correct
acidity that refreshes, long and persistent final

Alcohol content

12% vol.

Capacity
75 cl

Aging
44 months of aging in bottle

Total acidity
6.5 gr/l

Total sugar
5.9 gr/I

Pressure
5.8 bar

Service temperature
8-10°C
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Bosca S.p.A. - Via Luigi Bosca, 2 - 14053 Canelli (AT); Tel. +39 0141967711; info@bosca.it - www.bosca.it

L£8L IDONIS FINVIWNGS NVITVLI ONIBVYA LE£8L ADNIS ILNVIWNAS NVITVLI OMIBYA L£8L IDONIS FLNVIWNGS NVITVLI OMNIBYA L£8L IDNIS ILNVIWNCS NVITVLI O9MIBVYA

L£8L IDONIS FLNVIWNAS NVITVLI OUNIBYA

L£8L IONIS FINVIWNDS NVITVLI OMIBVA



