LESSINI DURELLO
METODO
CLASSICO 36 MESI
LESSINI DURELLO
DOC
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A  WINE OF REMARKABLE COMPLEXITY AND
IMPRESSIVE LENGTH. EXTENDED AGING OF 36
MONTHS AND REDUCED DOSAGE LEND EXTRA DEPTH,
FINESSE, AND A MORE VIBRANT, REFINED
EFFERVESCENCE.

Color: Straw yellow. Tasting notes: White fruit and cedar with subtle
hints of pastry and cream. The refined, elegant mousse gently
caresses the palate.

CLASSIFICATION
Sparkling wine, traditional method, aged 36 months

DOSAGE
Extra Brut

GRAPES
Durella 100%

GROWING AND PRODUCTION AREA
Hills of the Val d’Alpone.

SOIL
Rocky volcanic soil with a basaltic composition.

VINIFICATION

Harvest: Hand-harvested in early September. Aging: After
temperature-controlled fermentation, the secondary fermentation
takes place in the spring following the harvest using the traditional
method, followed by a minimum of 36 months on the lees.

FOOD PAIRING
Perfect with baked fish and white meat.

SERVING TEMPERATURE
7-8°C

BOTTLE SIZE
750 ml



