
BERLUCCHI ‘61 NATURE ROSÉ 2012  

Franciacorta Millesimato

GRAPES:  100% Pinot  Noir ,  from estate  v ineyards in 
Ragnol i ,  Quindicipiò and Gaspa,  a l l  planted at  a  high 
density  of  10,000 vines/hectare .

HARVEST PERIOD:  Second third of  August  2012.  

VINEYARD YIELD:  8 ,000 kg of  grapes per  hectare ,  with 
an average must  y ield of  36%,  equivalent  to  3 ,840 bott-
les  per  hectare .

VINIFICATION:  The clusters  are g iven a  gent le ,  gradual  
pressing ,  y ie lding dif ferent  must  fract ions ,  which 
undergo cold pre-macerat ion for  about  24 hours .  The 
must  is  then gent ly  pressed off  the skins and ferments  
in steel ,  fol lowed by maturat ion sur  l ie  for  6  months .  A 
smal l  amount of  the Pinot  Noir  is  fermented as  a  red 
wine,  fol lowed by a  macerat ion on the skins for  about  7  
days .

MATURATION:  Assemblage of  the cuvée in the spring 
fol lowing harvest ,  using solely  wines of  the previous 
year .  Bott le  fermentat ion and maturat ion sur  l ie  for  a  
minimum of  5  years ,  fol lowed by 6 months ’  rest  af ter  
disgorgement .

DOSAGE:  Zero dosage.

SIZES:  Standard 750ml bott le

SENSORY PROFILE
APPEARANCE:  Abundant ,  creamy mousse and s lender ,  
s inuous bead of  pin-point  bubbles ;  notably  long-last ing 
crown.  
COLOUR:  Subtle  peach-pink,  shot  with coral .  
BOUQUET:  Notably  fragrant  and complex,  displaying 
cranberry melded with del icate  hints  of  c i trus ,  a l l  
beaut i ful ly  integrated with a  r ich,  earthy mineral i ty .  
PALATE:  This  Rosé is  marked by an impressive balance 
between the supple ,  s i lky texture that  is  the frui t  of  a  
lengthy maturat ion sur  l ie ,  the vibrant  acidi ty  and 
mineral i ty  of  a  Pinot  Noir  v inif ied as  a  white  wine,  and 
the del icate ,  appeal ing tannins of  a  Pinot  Noir  brief ly  
macerated on the skins .  
PAIRINGS:  This  v intage-dated wine is  recommended for  
a l l  courses of  a  meal ,  in  part icular  with elaborate 
ant ipast i ,  with main courses of  f ish ,  veal ,  and poultry ,  
and with medium-aged cheeses .    

SERVING TEMPERATURE:  10-12°C.  

TECHNICAL DATA:  Alcohol :  12 .5%;  residual  sugar :  trace;  
total  acidi ty :  7 .7  g/ l ;  pH:  3 .08

FIRST YEAR PRODUCED:  2011

 

BERLUCCHI ‘61 NATURE 2011
Franciacorta Millesimato

UVE:  Chardonnay (70%) e  Pinot  Nero (30%) ,  provenient i  
dai  v ignet i  di  proprietà  Arzel le ,  Rovere ,  San Carlo e  
Ragnol i ;  tutt i  ad a l ta  densità  d ’ impianto ( 10.000 
ceppi/ettaro) .

EPOCA DI RACCOLTA:  seconda decade di  agosto 2011 .

RESA:  9 .500 kg d ’uva per  et taro ,  con una resa in mosto 
del  30% equivalente a  3 .800 bott ig l ie  a  et taro.

VINIFICAZIONE:  spremitura soff ice e  progressiva dei  
grappol i  con frazionamento dei  most i ;  fermentazione 
alcol ica  in t ini  d ’acciaio e  aff inamento del le  migl ior i  
parcel le  in  barr ique di  rovere ,  dove maturano per 6  
mesi  a  contatto con i  l ievi t i .

MATURAZIONE:  preparazione del la  cuvée nel la                        
pr imavera successiva a l la  vendemmia,  esclusivamente 
con i l  100% di  v ini  del l ’annata .  Seconda fermentazione 
in bott ig l ia  e  successivo aff inamento sui  l ievi t i  per  
a lmeno 5 anni ,  seguito da a l tr i  6  mesi  dopo la                               
sboccatura .

DOSAGGIO:  Dosaggio Zero.

FORMATI:  bott ig l ia  750 ml e  magnum 1500 ml

CARATTERISTICHE ORGANOLETTICHE:

ASPETTO VISIVO:  spuma abbondante e  cremosa,  con 
buona persistenza di  una tenue corona;  perlage sott i le  
e  s inuoso.

COLORE:  g ia l lo  pagl ier ino intenso con l ievi  s fumature 
ramate .

PROFUMO:  componente ol fat t iva  molto espressiva e  
complessa ,  caratter izzata  da una netta  nota minerale  
che s i  amalgama a del icat i  sentori  di  agrumi ,  frutt i  a  
pasta  g ia l la  e  pane bianco.

SAPORE:  a l  palato ,  i l  v ino è  caratter izzato da viva e  
v ibrante  acidi tà ,  supportata  da avvolgente struttura e  
ott ima persistenza che conferiscono dinamismo e 
tensione gustat iva .

ACCOSTAMENTI:  è  un Mil les imato consigl iabi le  a  tutto 
pasto;  accompagna piacevolmente ant ipast i  important i ,  
secondi  di  pesce,  carni  bianche e formaggi  di  media 
stagionatura .

TEMPERATURA DI SERVIZIO:  8-10 °C.

DATI ANALITICI INDICATIVI  ALLA SBOCCATURA:
Alcool  12 ,5% Vol .-  Zuccheri  tracce
Acidità  Totale  7 .80 g/l  -  pH 3 ,10.

PRIMA ANNATA DI PRODUZIONE:  2009
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IN THE VINEYARD
The grapes that  produce Berlucchi  ‘61  Nature Rosé 2012 come from estate  v ineyards planted exclusively  to Pinot  Noir  
located in the Corte Franca communes of  Ragnol i ,  Quindicipiò ,  and Gaspa.  The vines average 20 years  old and are 
hence ideal ly  sui ted to provide vintage-specif ic  sparkl ing wines .  The vineyards ,  planted to a  very high density  of  
10,000 vines per  hectare and permanently  tra ined to the spurred cordon system,  are managed in accord with 
environment-fr iendly principles .  Soi ls  are an important  factor :  the grapes from the Ragnol i  v ineyard,  growing in 
soi ls  of  f luvio-glacia l  or ig in ,  perfect  for  white-wine vinif icat ion,  contr ibute mineral i ty  and overal l  f ine balance,  
whi le  the Quindicipio ’  v ineyard,  ly ing on hi l ls lopes in morainic ,  wel l-venti lated soi ls  that  are loose,  shal low,  and r ich 
in gravel ,  produces healthy ,  sound grapes with high levels  of  both phenol ic  and physiological  r ipeness ,  enviably  
suited for  rosé product ion.   F inal ly ,  the Gaspa vineyard,  in  shal low,  pebbly morainic  soi ls ,  y ie lds  super-ripe grapes ,  
r ich and concentrated,  perfect  for  pre-fermentat ion macerat ions for  product ion of  red wines .  High-density  plant ing 
enhances the varietal  tra i ts  of  the grapes ,  in  terms of  both phenol ic  and physiological  r ipeness .  
Phenol ic  r ipeness means that  the grapes are r ipe in terms of  polyphenols  and varietal  aromatic  precursors ,  which 
translates  into s ignif icant  aromatic  and structural  excel lence.  Physiological  r ipeness refers  to  the sensory features 
desired in a  Franciacorta  base wine:  good acidi ty  and a  low pH,  which ensure f ine ageing potent ia l .

HARVEST  
Budbreak took place over  a  fa ir ly  wide space of  t ime,  compared with other  growing seasons.  The f irst  buds a lready 
appeared in the last  week in March,  whi le  in  the north-easter ly  areas ,  where growth stages occur later ,  budding 
lasted unti l  mid-Apri l .   
Weather data  reveal  that ,  from the lat ter  third of  Apri l  through late  July ,  average temperatures were lower than the 
2002-2011  ten-year  norm.  This  s lowed down vine growth,  lengthening the period between budbreak and f lowering .  
That  same period saw abundant  rainfal l ,  of ten above the 10-year  average.     
Colder  than average weather condit ions during f lowering brought—though not  everywhere—reduced frui t-set ,  which 
in turn resulted in below-average crop levels .   
Late  July  experienced a  turnabout  in the weather ,  with a  s ignif icant  r ise  in temperature ,  wel l  above seasonal  norms,  
which reversed the accumulated delays  and brought  the frui t  to  opt imal  phenol ic  r ipeness .

IN THE CELLAR  
‘61  Nature Rosé 2012 represents  “ the ful l  spectrum of  Pinot  Noir”  s ince i t  is  fashioned from three dif ferent  “var ia-
t ions”  of  this  noble grape.  The white-wine vinif icat ion ut i l izes  incl ined-plane presses ,  which are designed for  a  s low,  
gent le  pressing of  the whole c luster  that  immediately  releases i ts  juice .  The base wines selected for  ‘61  Nature Rosé 
2012 were made exclusively  from the very f irst  press  fract ions ,  or  free-run juice ,  which for  this  v intage amounted to 
36 l i tres  per  100 kg of  grapes .  
In the rosé-style  v inif icat ion,  the grapes are separated from the stems ( the only instance this  is  a l lowed by the 
Product ion Code)  and placed in special  presses ,  where they remain for  a  24-hour cryo-macerat ion,  then gent ly  pres-
sed.  In this  chi l led,  oxygen-free environment ,  the pigments  in the skin migrate to the must ,  g iv ing i t  a  dist inct ive ,  
luminous pink colorat ion.   
The musts  from these two styles  of  v inif icat ion were immediately  chi l led to 10oC and put  into smal l  tanks ,  where 
they gravi ty-sett led for  one night ,  to  perfect  c lar i ty ,  a  required condit ion for  the ini t ia l  fermentat ion.  This  took place 
in temperature-control led,  s ta inless-steel  tanks to preserve the aromas released from the must  during the process .  
The new wine was then transferred into other  tanks a long with i ts  f ine lees ,  making possible  a  maturat ion with them 
(sur  l ie ) ,  which gives  the wine improved structure and complexity .  The wine did not  go through malolact ic  fermenta-
t ion,  in  order to preserve a  cr isp tautness  on the palate  and to maximise i ts  frui t  expression.   
For  the red-wine fermentat ion of  the special  parcel  of  the Gaspa vineyard,  the grapes were g iven a  careful  qual i ty  
inspect ion then separated from the stems.  During the f irst  2  days ,  the temperature was kept  r igorously  at  12oC to 
maximise frui t  aromas,  then i t  rose natural ly  to  24oC during fermentat ion.  The wine remained on the skins for  5  
more days in order to opt imise ruby-red colour in the wine after  pressing-off .     
The expert  assemblage of  these 3 styles  of  Pinot  Noir  into a  s ingle  cuvée created the “squaring of  the circle”  with 
respect  to  acidi ty ,  smoothness ,  aromatic  complexity ,  and f inesse .
After  5  years ’  maturat ion sur  l ie  and a  minimum of  6  months ’  rest  af ter  disgorgement ,  ’61  Nature Rosé 2012 is  ready 
to be enjoyed.

SENSORY PROFILE  
At  f i rst  s ip ,  one immediately  appreciates  the extent  to  which ’61  Nature Rosé 2012 embodies the purest  expression 
of  Pinot  Noir  grown in Franciacorta ,  displaying the perfect  marriage of  a l l  i ts  mult i- layered nuances .  In addit ion,  
s ince there is  no sugar-syrup dosage,  the wine is  the truest  expression of  the growing area ’s  most  natural ,  innermost  
character .  Expressive ,  complex aromas and a  l inear ,  long-l ingering palate  make this  a  Mil les imato of  astounding 
dynamic balance.
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