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BRINA D’ESTATE 

WINE TYPE: SPARKLING BRUT WHITE WINE  

SPERGOLA - COLLI DI SCANDIANO E CANOSSA D.O.P.  

PRODUCTION AREA: Jano di Scandiano (RE) - Italy 

GRAPE VARIETY: 100% Spergola (indigenous variety) 

VINEYARD FEATURES: 

ALTITUDE:  250-300 mt. s.l.m. (820-980 ft a.s.l.) 

SOIL COMPOSITION: sandstones, marl, gypsum, clays 

TRAINING SYSTEM: GDC (Geneva Double Curtain) and Guyot 

VINEYARD AGE:  10 to 35 years old 

YIELD PER HECTARE: 75 to 95 quintals 

HARVEST:   late August  

ALCOHOL CONTENT: 12% vol. 

VINIFICATION SYSTEM:  

The grapes are harvested by hand, barely ripe, to preserve the acidity in the 

berries needed for a fresh base wine to become a sparkling wine.  

The whole bunches are gently pressed and only the free-run must is 

selected. Alcoholic fermentation takes place in steel tanks at a controlled 

temperature between 12° and 15° C.   

SPARKLING WINE PRODUCTION PROCESS:  

The “Charmat” method is used for the second fermentation: 

refermentation takes place in autoclave tanks until the desired pressure is 

reached, then the wine is left to rest on the yeasts for about three months to 

enhance the structure of the wine and to increase the complexity of primary 

and secondary aromas.   

ORGANOLEPTIC CHARACTERISTICS:  

Lively straw yellow sparkling wine, with pale greenish highlights and an 

elegant lively, fine and lingering perlage. Fragrant and fruity nose, with 

pleasant notes of green apple, peach and citrus fruit. The palate reveals 

marked freshness and richness of flavours, which are typical qualities of 

Spergola grapes, making it a very enjoyable wine, with a good body and a 

slightly smooth finish.  

SERVING TEMPERATURE: 8° C  

PAIRINGS:  

As aperitif wine, it can be enjoyed as it is or with appetizers. 

It is also a wonderful table wine, pairing well with fish and seafood first or 

second courses, or with delicate risotto and white meat second courses.  

It marries best with traditional local products, such as Parmigiano 

Reggiano cheese, pumpkin-filled tortelli and cold cuts. 
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