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Millesimato d’antan
Only in the best years, only from the best grapes, we made this prestigious 
Millesimato Sparkling Wine “Reserve” that, due to a slow and old traditional 
handicrafts methods, can give an unmistakable intensity and unique feelings. 
The long aging in bottle, at least 10 years, in contact with yeasts, can offer a wine 
that doesn’t seem to find limits in age, a wine who discovers, in the time, a 
always faithful allied.
A product where the amazing freshness is accompanied to the aromas of honey, 
of spices, of dry fruit up to a remember of chocolate, in a continuous increasing 
of harmonies. A rare wine – unique in its kind – thought for a little number of 
experts, consequence of a particular and favorable moment of the nature, and of 
an endless and patient job of the man.

CLASSIFICATION: Based on Gavi D.O.C.G. grapes.
GRAPE VARIETY: 100% Cortese.
PRODUCTION AREA: hills in the Gavi D.O.C.G. Production territory.
SPARKLING MAKING TECHNIQUE: Classical fermentation in the bottle, long-aging on 
the native lees until to over ten years.
STORAGE TIME: within three years from the “dégorgement”.
SERVING TEMPERATURE: 8 °C.
COLOR: Light golden, lively and bright.
NOSE: Intense and lasting; after the first impression of fruitiness leads on to intense 
aromas of white chocolate, which soften into honey and spices, giving an overall 
impression of great elegance.
FLAVORS:  Impressive, dry, full, fresh, firm, and decisive; long-lasting, velvety feel, with 
refinement given by the long period of yeast contact; balancing acidity and an attractive 
almond flavor.
GASTRONOMIC COMBINATIONS:  Ideal as an aperitif, excellent after meal and for 
contemplative sipping. Serving temperature: 8 °C.
IMPORTANT NOTE: sparkling wine reaches its optimum temperature after a two hours 
permanence into the fridge. We suggest of not to extend this period more than two/three 
days; a longer period can produce a drying of the cork, with product alteration, pressure 
loss and abnormal taste.

AVAILABLE PACKAGING
Code            Description
Miri01                              Elegant gift box suitable only for 1 bottle.
Miri06                              6 x 750 ml bottles in wooden box.
Mamiri                             1 x 1500 ml Magnum in wooden case.
Jemiri                              1 x 3000 ml Magnum in wooden case.


