
BERLUCCHI ‘61 NATURE 2011
Franciacorta Millesimato

GRAPES:  Chardonnay (70%) and Pinot  Nero (30%) ,  from 
estate  v ineyards in Arzel le ,  Rovere ,  San Carlo and 
Ragnol i ;  a l l  p lanted to high density  ( 10,000  
plants/hectare) .

HARVEST:  middle ten days in August  2011 .

YIELD:  9 ,500 kg of  grapes per  hectare ,  with a  must  y ie ld 
of  30%,  equivalent  to  3 ,800 bott les  per  hectare .

VINIFICATION:  gent le ,  gradual  pressing of  c lusters  and 
fract ioning of  must ;  a lcohol ic  fermentat ion in steel  
tanks with maturat ion of  the best  lots  in  oak barr ique,  
lef t  to  age for  6  months sur  l ie .

MATURATION:  assemblage of  the cuvée in the spring 
fol lowing harvest ,  using only the wines of  that  v intage.  
Bott le  fermentat ion and maturat ion sur  l ie  for  a  
minimum of  5  years ,  fol lowed by another 6  months 
af ter  disgorgement .

DOSAGE:  pas  dosé

SIZES AVAILABLE:  s tandard bott le  750 ml
magnum 1500 ml

SENSORY CHARACTERISTICS:

APPEARANCE: plent i ful  creamy mousse with a  f ine ,  
l ingering cordon;  subt le ,  del icate  perlage .

COLOUR:  v ibrant  straw-yel low with l ight  coppery 
nuances .
BOUQUET:  layered,  expressive nose prof i le ,        
showcasing a  cr isp mineral  note fusing with del icate  
hints  of  c i trus ,  yel low-fleshed frui t  and white  bread.

PALATE:  the wine displays  l ively ,  zesty  acidi ty  sustained 
by an enfolding body and excel lent  persistence that  
weave a  dynamic and taut  mouth.

PAIRINGS:
a vintage to be enjoyed with a l l  courses of  the meal ,  a  
pleasing companion for  f lavoursome appet izers  and 
mains of  f ish ,  white  meat ,  and medium-mature cheese.

SERVING TEMPERATURE:  10-12  °C

ANALYTICAL DATA:
ABV 12 .5%;  residual  sugar
Total  acidi ty  7 .80 g/l ;  pH 3 .10.

FIRST VINTAGE PRODUCED:  2009
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IN THE ROWS
The grapes used for  Berlucchi  ‘61  Nature 2011  come from estate  vineyards located in the municipal  areas of  
Corte Franca and Provagl io  d ’ Iseo:  Arzel le ,  Rovere and San Carlo (planted to Chardonnay) ,  and Ragnol i                    
(p lanted to Pinot  Nero) .  On average the vines are 20 years  old and hence perfect ly  mature to provide                      
Mi l les imato grapes .
Vineyards are planted to very high density  –  10,000 plants  per  hectare –  with permanent  spurred cordon 
training and farmed with an environmental ly-fr iendly approach.
Soi ls  are an important  aspect :  the Arzel le  v ineyard is  on deep glacia l  terrain endowing the base wines with 
excel lent  structure ,  whi le  the soi l  at  San Carlo and Rovere consists  of  f ine sediment ,  guaranteeing them                    
appreciable acidity  and freshness .  Overal l  balance is  provided by the grapes from the Ragnol i  v ineyard,  of  
f luvia l-glacia l  or ig in .
High-density  plant ing enhances the varietal  tra i ts  of  the grapes ,  in  terms of  both phenol ic  and technological  
maturi ty .
Phenol ic  maturi ty  means grapes are r ipe in terms of  polyphenols  and varietal  aromatic  precursors ,  which 
translates  into considerable aromatic  and structural  potent ia l .  Technological  maturi ty  refers  to the sensory 
features desired in a  Franciacorta  base wine:  good acidi ty  and a  low pH,  to  guarantee s ignif icant  ageing poten -
t ia l .

HARVEST
Spring was rather warmer than the historical  average for  the period,  whi le  summer was cool  and rainy ,                  
ensuring an ideal  a l ternat ion of  warm days and cool  nights .  Regular  but  never excessive rain ensured the 
grapes were impeccably healthy .  S low r ipening,  accompanied by mild temperatures and good day-night  
temperature ranges meant  an excel lent  basis  for  a  harvest  of  excel lent  grapes and equal ly  excel lent  wines ,  
with superb acidi ty  and stunning body.  The scenario was that  of  an especial ly  bri l l iant  v intage with                      
outstanding cel lar  prospects .

IN THE CELLAR
The grapes were hand-picked when perfect ly  r ipe in the middle ten days of  August  2011 .  The 18kg crates  
containing the grapes were quickly  taken to the cel lar  and placed inside special  t i l ted presses designed for  
s low,  gradual  pressing of  the grapes with immediate separat ion of  the juice .
The wines selected for  Franciacorta  ‘61  Nature 2011  are exclusively  from the f irst  pressing ,  what  is  cal led 
free-run must ,  which yielded 30 l i tres  per  100 kg of  grapes this  year .
The musts  were immediately  cooled to 10 °C and stored in smal l  tanks overnight  to  achieve perfect  sett l ing .  
At  the end of  this  process  the must  was perfect ly  c lear  and pure,  and in the best  condit ions for  start ing 
a lcohol ic  fermentat ion in sta inless  steel  tanks at  control led temperature to preserve the fragrances released 
during the process .
At  the end of  the f irst  fermentat ion,  the wine was moved to tanks ,  preserving the f ine lees  to a l low sur l ie  
maturat ion to develop enhanced body and complexity .  Meanwhile ,  part  of  the best  base wine was placed in 
once- or  twice-used barr iques for  the same type of  maturat ion,  during which the oak enhances the sensory 
prof i le .  To preserve the wine ’s  gr ip and al low the fruit iness  ful l  rein ,  there was no malolact ic  fermentat ion.  
After  5  years  of  maturat ion sur l ie  and at  least  6  months rest ing after  disgorgement ,  Berlucchi  ’61  Nature 2011  
is  ready to taste .

SENSORY PROFILE
On the palate  Berlucchi  ’61  Nature 2011  displays  the purest  possible  expression of  the terroir :  the f leshy                      
ju ic iness of  Chardonnay combined with the mineral  nature of  Pinot  Nero.  In addit ion,  s ince there is  no 
sugar-syrup dosage,  the wine is  the truest  expression of  the growing area ’s  most  natural ,  forthright  spir i t .
Expressive ,  complex aromas and a  l inear ,  l ingering palate make this  a  Mil les imato with                                       
astounding dynamic balance.


