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If one wine was to singularly express with 
elegance 

and versatility both 
the essence 

of the local «terroir» 
and of the estate, it would 

be La Montina Brut. In short
 it is a wine for all occasions. This «cuvée» 
blended 
from the juice of two different varieties 
planted in seven different locations 
through the zone is the result 
of two separate pressings; 
the first withthe «Marmonier» 
and the second 
with the standard pneumatic press. The 
grapes come from two different vintages 
maintaining the consistency from year 
to year. 
The generous mousse, 
the acidity, the lovely aromas of fresh fruit 
and f loral notes makes this wine a superb 
aperitif and an excellent accompaniment 
to the first course and fish dishes. 

Franciacorta Brut

SISTEMA D’ALLEVAMENTO: Guyot
RESA PER ETTARO: 100 Q.li/Ha

UVAGGIO: Chardonnay 95% e Pinot Nero 5% 
AFFINAMENTO: in bottiglia per almeno 24 mesi sui lieviti

RESIDUO ZUCCHERINO: 9gr/L
IN DEGUSTAZIONE NEI FORMATI: 

Classica 0,75 L Magnum 1,5 L Jeroboam 3 L

Se i l  v i no è l ’espressione 
d i  u n ter r itor io e i l  big l iet to d a v i sita d i 
u n’a z iend a ,  per le  Tenuta L a Mont i na , 

i l  Fra nc iacor ta Br ut espr i me non solo 
t ut to c iò,  ma a nche elega n z a ,  pu l i z ia e 

versat i l ità .  I n som ma , u n Fra nc iacor ta 
Br ut ad at to per og n i occ a sione . 

Q uesta c uvée d i  uve proven ient i 
d a v it ig n i  d iversi ,  sapientemente 

col loc at i  i n set te Comu n i 
f ra nc iacor t i n i ,  è  i l  r i su ltato d i  due 
d iverse pig iat u re:  la  pr i ma ,  sof f ice 

med ia nte i l  Torch io ver t ic a le 
M a r mon ier,  e  la  second a con le 

c la ssiche Presse a pol mone .  D ue 
a n nate d iverse cont r ibu i scono 

a ma ntener ne l ’omogeneità 
qu a l itat iva nel  tempo.  

L a spu ma generosa , 
l ’ac id ità ,  i  g radevol i  sentor i 

d i  f r ut ta f resc a e le  note f lorea l i  lo 
rendono eccel lente come aper it ivo 

e sic u ro compag no 
d i  pr i m i piat t i  e  pesce . 

TRAINING SYSTEM: Guyot
YIELD PER HECTARE: 100 quintals/hectare
GRAPE VARIETIES: 95% Chardonnay, 5% Pinot Noir
MATURATION: Spends at least 24 months on the lees
RESIDUAL SUGAR: 9 grams/litre
AVAILABLE THE FOLLOWING FORMATS: 0.75 litre, 1.5 
litre (Magnum) 3 litre (Jeraboam)


