FERRARI PERLE 2018 FEQRARI

The icon of the Ferrari Trento style, a synthesis of harmonious complexity. Since 1971, the first year of production, it has
repeated its extraordinary success year after year, thanks to its extreme pleasantness and versatility in pairings.

This wine owes its name to the creativity of Giulio Ferrari who, in the early 1900s, took inspiration from the German
"Perlend Wine” to define the prestigious selection of "wine with bubbles.”

The immediate reference to the pearl is also a reference to elegance, a metaphor that perfectly identifies this
Trentodoc.

VINTAGE 201 8

The 2018 vintage was very productive. After cold temperatures until April, warm weather and rains in May
abruptly pushed vegetative development forward, leading to a June that was finally warm, regular and
which was vital to avert disease. Following numerous summer rains, at lower altitudes the harvest began
on August 17, vielding grapes with slightly higher than average sugar content. Whereas, in the higher
vineyards, grape ripening took place at greater day-night temperature ranges, as well as on soils with
higher water availability, here the harvest had excellent acidity and, above all, quantity.

TASTING NOTES

APPEARANCE

Its appearance lights up with golden reflections, emphasised by refined bubbles, which slowly rise up
the glass.

BOUQUET

Complex aromatic bouquet revealing fragrances of rennet apple, white peach, honey and sponge cake,
touching on memories of almond and freshly made butter.

FLAVOUR

The taste satisfies with balance and harmony. Freshness and bubbles contribute to a creamy and
elegant palate. The lingering finish combines a distinct minerality with citrus notes that gradually
emerge.

DENOMINATION ALCOHOL CONTENT
Trentodoc. 12,5% vol.
77
DOSAGE AVAILABLE FORMATS «
Brut. 0,75L ;1,5L X
ki
VARIETIES SERVING TEMPERATURE L
Chardonnay harvested strictly by hand 8°C
AGEING RECOMMENDED GLASS
A minimum of 48 months on lees. Grand Cru Tulip glass.
VINIFICATION FIRST VINTAGE PRODUCED

Steel. 1971
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