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TASTE

Bright, very lively golden hues due
to a fine, elegant and persistent
perlage.

SMELL

I  -  63100 ASCOLI PICENO - Via dei  Biancospini ,  11 -  TEL. +39 0736 341 218 -  info@velenosivini .com - www.velenosivini .com

savory
-flavorsome languid

astringent smooth

dry sweet

young-fresh mature

acacia vanilla

flowers

mango peachpineapple

fruits

©
 2

01
8 

K
ry

es
 S

rls
 -

 T
ut

ti 
i d

irit
ti 

ris
er

va
ti.

 A
ll r

ig
ht

 re
se

rv
ed

persistence

FIRST VINTAGE: 2005.

FIRST DÉGORGEMENT: 2015.

PRODUCTION AREA: Company owned vineyards 

located in the district of Ascoli Piceno.

VARIETY: Chardonnay 70%; Pinot Nero 30%.

YIELD PER HECTARE: 80 quintals approx.

YIELD PER VINE: 2.5 kgs approx.

HARVEST: Hand picked in the early morning and 

immediately processed.

VINIFICATION: After destemming and a soft pressing, 

the grapes are placed in stainless steel tanks to ferment 

at a controlled temperature for approximately 10 days. 

In the following February the base wine obtained, after 

the addition of the “liqueur de tirage”, is bottled. The 

GRAN CUVÉE GOLD remains bottled, “sur lie”, for 10 

years. During this long period, our consultant/enologist, 

Mr. Cesare Ferrari, constantly tasted the wine in order 

to monitor its evolution.

SIGHT

Intense, lavish, elegant. It unleashes 
complexity and intensity: white and 
yellow flowers; ripe, tropical fruit such 
as pineapple, peaches, mango; 
nuances of acacia, lily, sage and 
camomile along with hints of vanilla 
and black pepper.

Pleasantly silky. Persistent and well-balanced with floral and fruity 
reminders as well as a lingering finish. A less colder temperature 
enhances its smoothness and nurtures the suppleness of the 
mouthfeel.
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