
Graal Riserva

WINE STYLE

Sweet

1 10 02 23 34 45 5

Dry Light Full bodied

ANALYSIS

Alcohol: 12,50 % vol.  
Total acidity: 6,5 g/l  
Residual sugar: 5 g/l

SERVING SUGGESTION

Temperature: 8-10 °C  
Pairings: Grilled fish, white 
meats, cheeses and filled 
pasta.

NOTES

Vegan  
Gluten Free

SIZES AVAILABLE

75 cl, 150 cl

ALLERGENS

Sulphites

WINE
Graal Riserva Brut

COUNTRY

REGION
Trentino

APPELLATION
TRENTODOC Riserva

GRAPE
70% Chardonnay and 30% Pinot 
Noir hand-picked.

The most suitable highest hills for the 
cultivation of grapes for sparkling wine 
in Trentino (the hills around Trento, 
the Brentonico Plateau and Valle dei
Laghi). Grapes grown on loose, 
generally shallow, glacial and volcanic 
soils at altitudes of 500 to 700 meters 
a.s.l. The vineyards are directly 
monitored and checked by Cavit 
agronomists.

Harvesting by hand in boxes preceded
traditional soft pressing of perfectly
ripened grapes, with separation of the
selected must fractions, which were 
fermented at controlled temperature 
in stainless steel and barriques.
The second fermentation took place in 
April, after the base wine had 
undergone a period of finishing.
The first disgorging was carried out 68 
months 
after tirage.

REFINEMENT
68 months sur Lies

DESCRIPTION
Fine and continuous perlage. Bright
golden yellow colour with pale green
reflections. Intense, fruity nose of
apple and peach, accompanied by
citrus notes of bergamot with 
mineral undertones developing in 
the background. Delicate notes of 
white chocolate enrich the bouquet. 
The palate is mouth filling and
persistent, showing superb structure 
and balance.
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