MONTENISA FRANCIACORTA BRUT NV
REGION: LOMBARDY 

SUB-REGION: FRANCIACORTA DOCG
BODY: MEDIUM


DECANT: NO
VARIETAL(S): CHARDONNAY, PINOT BIANCO, PINOT NOIR
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Montenisa is part of the Antinori Estate family of wines. This Franciacorta is made from Pinot Noir, Chardonnay, and Pinot Bianco, which are all hand picked.
DOCG for Franciacorta was established in 1995. The still wines from the region are legally named Terre di Franciacorta DOC. Franciacorta is without a doubt one of the greatest sparkling wines of Italy, and offers a very high quality alternative to Champagne, often at a fraction of the price.
WHAT IS FRANCIACORTA, AND HOW EXACTLY IS IT MADE?
The production laws of Franciacorta can be considered among the strictest and most scrupulous in the world for the production of sparkling wines. For example, non vintage Franciacorta must be aged for a minimum of 25 months, of which at least 18 in the bottle on the lees, whereas for vintage, the minimum aging time is 37 months, of which at least 30 in the bottle on the yeast. Franciacorta can be produced both as senza annata (non vintage) or millesimato (vintage) - white or rosé - as well as in the Satèn style, characterized by a lower pressure. Franciacortas are produced in many levels of sweetness: Non Dosato (or Pas Dosé, Dosage Zéro, Pas Opéré or Nature), Extra Brut, Brut, Sec and Demi-Sec. It should be noticed Satèn - exclusively obtained from white berried grapes Chardonnay and Pinot Blanc - is uniquely available in the Brut style, whereas Franciacorta Rosé does not include the Extra Brut style.

 The production of base wine from Pinot Noir is made in white, that is by avoiding any contact of the must with the skin, whereas for rosé wines it is allowed a maceration of the skins according to the color and the organoleptic qualities wished by the producer. During springtime, base wines begin their journey inside a bottle in order to be enriched with refined bubbles. To the base wine is added the so called liqueur de tirage, a mixture of sugar and yeast in order to start the second fermentation. It is good to remember every 4 grams of sugar added to one liter of base wine produces a pressure of one atmosphere, therefore the quantity of sugar usually added is of 24 grams in order to obtain the usual pressure of 6 atmospheres. Exception to this rule is Franciacorta Satèn, whose pressure cannot exceed 4.5 atmospheres. During fermentation, yeasts consume sugar, therefore producing alcohol and carbon dioxide, responsible for the effervescence in Franciacorta.

 At the end of the fermentation yeast sediments on the side of the bottle - left in horizontal position - and begins the phase of aging sur lie, that is on the lees. For non vintage Franciacorta the minimum aging period is of 18 months, whereas for vintage Franciacorta it is 30 months, periods which are - in general terms - prolonged in order to give the wine more complexity and structure. During this period, the yeast - by means of a process called autolysis - gets decomposed and gives the wine its aromas and flavors, therefore giving Franciacorta a higher complexity and finesse. After the aging period, it is now the time to remove the sediment of yeast. Bottles are then put downside in special wood supports (pupitres), where the patient process of remuage will begin, the famous operation of shaking and rotating the bottles in order to push the sediment towards the opening. At the end of remuage, when the bottles get a vertical position in pupitres, sediment is now ready to be removed.

 At this point the neck of the bottle is being plunged in a liquid solution at a temperature of about -20°C (-4°F) in order to rapidly freeze the sediment. The next operation - disgorgement or dègorgement and which allows the elimination of the sediment - consists in opening the bottle. The internal pressure will expel the frozen mass of exhausted yeast, while ensuring a very limited loss of wine and leaving the wine perfectly limpid. At this point the bottles are refilled with a special solution - called liqueur d'expedition or dosage - which also has the purpose of giving the right sweetness to the wine according to style. Dosage is usually made of the same wine, or even by wine aged for a long time, to which is added sugar: a secret recipe giving the typical producer's style. According to the quantity of sugar added to the dosage, are being obtained Extra Brut, Brut, Sec or Demi-Sec styles. It is good to remember Franciacorta Satèn can uniquely be produced as Brut and the dosage used for Pas Dosé does not make use of any sugar. At this point the bottles are closed with the typical mushroom shaped cork and shaken accordingly in order to mix the dosage to the wine and, after a proper period of aging in the cellar for some months, Franciacorta is released.
