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FRANCIACORTA BRUT DOCG 

Az.Agr. Monzio Compagnoni, Lombardy, Italy 

LCBO # 401026 │ 13.0% alc./vol. │ $26.95 │ Release: 12-Nov-2016 

Tasting notes: 
This sparkling wine made from Chardonnay and Pinot Nero has a floral 
fragrance of Spanish broom and acacia. The palate shows white peach, citrus 
and toasted almond flavors. It has creamy texture supported by crisp acidity. 
Score – 90p. (Kerin O'Keefe, Wine Enthusiast, 2013) 

Crisp and fresh and toasty bubbly with excellent quality price ratio. This Italian 
sparkling wine is a blend of Chardonnay and Pinot Nero (Italian for Pinot Noir) 
grapes and offers a floral lift on the nose and palate. Solid value. Serve as a well-
chilled aperitif or companion to fresh seafood. Sparkling Wine food pairings: 
fresh steamed shrimp, raw oysters with champagne dressing. 
Score - 90p. (Natalie MacLean, www.nataliemaclean.com, 2016) 

Yellow with a slight hint of green, abundant foam and perlage of extreme 
fineness. Fresh sensations and acid are balanced by a pleasant softness 
combined with notes of ripe apple, filling and accompanies long the palate. 
Obvious hints of crust bread, pastry and nuts like the toasted almonds and a 
final reminiscent of the golden apple. 

 

Vinification:  
Champagne Method - 36 months in the bottle on yeast. 

Variety: Chardonnay 80%, Pinot Noir 20 %. 

Sugar: 7 g/L 

Serving suggestion and food pairing: Best served chilled ~9°C. Great aperitif, 
also goes well with a wide variety of dishes, ranging from rice or light risotto 
through delicately stewed chicken, pork or fish dishes. 

NatalieMacLean.com ’16 ’15 
Wine Enthusiast ’13  
John Szabo, Wine Align ’15  

90p, Best Value 
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FRANCIACORTA BRUT DOCG 
LCBO # 401026 

CANADIAN ACCOLADES 

 

 

 

Natalie MacLean ‘15 

 
Crisp and fresh and toasty with excellent quality price ratio. Serve 
as a well-chilled aperitif or companion to fresh seafood., 
www.nataliemaclean.com 

John Szabo, 
January ‘15 

A mid-weight, stony-leesy style of bubbles, with notable autolysis character to the 
point of some bitterness on the finish. This is quite satisfying in the mouth, filling 
corners and lingering impressively, with marked dosage (sweetness). For the money 
it's a decent buy in the traditional method category, just don't expect an easy-going 
fruity style. Tasted January 2015. Value Rating: **1/2.  
Score - 89 points, www.winealign.com 

Natalie MacLean ‘16 

Crisp and fresh and toasty bubbly with excellent quality price ratio. This Italian 
sparkling wine is a blend of Chardonnay and Pinot Nero (Italian for Pinot Noir) grapes 
and offers a floral lift on the nose and palate. Solid value. Serve as a well-chilled 
aperitif or companion to fresh seafood. Sparkling Wine food pairings: fresh steamed 
shrimp, raw oysters with champagne dressing. Drink: 2016 – 2019.  
Score - 90 points, www.nataliemaclean.com 
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