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CUVÉE JRE N°7 FRANCIACORTA
Extra Brut Riserva 2019

GRAPES:  Chardonnay (77%) and Pinot Noir (23%) grown 
exclusively in Berlucchi’s high-density estate vineyards in 
Borgonato di Corte Franca.

YIELD:  Varies from 80 to 95 quintals of grapes per hectare, 
with a yield in must of 30%.

VINIFICATION:  Gentle, progressive pressing of whole 
clusters with separation of the various press fractions, 
followed by alcoholic fermentation in stainless steel 
tanks. 20% of the base wines used for the final cuvée 
mature sur lie for 6 months in oak barriques, gaining 
greater complexity and structure.

MATURATION:  The cuvée, composed exclusively of 100% 
base wines from the 2019 vintage, was assembled in the 
spring following harvest. Bottled in the following spring 
with a liqueur de tirage of selected yeasts and 24 g/l of 
sugar syrup, it then matured sur lie for 56 months before 
disgorgement, which took place on February 6th, 2025.
DOSAGE: Extra Brut.

SIZE AVAILABLE:  Standard 750ml bottle.

SENSORY PROFILE:
APPEARANCE: Creamy, long-lingering mousse; fine, 
continuous, and numerous bead of pinpoint bubbles.
COLOUR: Straw yellow with antique-gold highlights.
BOUQUET: Elegant, intense, and fragrant, with notes of 
orange blossom and yellow-fleshed fruit.
PALATE: Intense and refined; the sapidity and minerality 
of Pinot Noir harmoniously blend with Chardonnay’s 
richness and layered complexity.

SERVING TEMPERATURE:  8°C.

TECHNICAL DATA:
Alcohol: 12.5% Vol.
Residual sugar: 3.0 g/l
Total acidity: 7.50 g/l
pH: 3.05


