
FARMING: organic certificate

GRAPE VARIETIES: Chardonnay dominant and Inzolia

VINEYARDS: Milici

AVERAGE AGE OF THE VINES: over 30 years

SOIL: plateau of marl origin with high clay component strongly calcareous

VINE’S TRAINING:  tendone (pergola)

PLANTS PER HECTAR:  over 5600

AVERAGE YIELD PER HECTAR:  60 Quintals

HARVEST: beginning of August for the Chardonnay, beginning of September for the 

Inzolia

HARVEST METHOD: manual in small crates of 14 kg

VINIFICATION:  Maturation of the wines took place partly in stainless steel vats

partly in oak barriques

REFINING the cuvée was bottled and the liqueur de tirage was added to start the 

second fermentation. The bottles age for 48 months on the lees

ALCOHOL CONTENT: 12,5% by Volume

PAIRING: excellent as an aperitif, ideal with appetizers, raw fish, oysters, soups and 

recipies with fish, enjoyable also with white meats

SERVING TEMPERATURE: 5-7°C

Milazzo Riserva V38AG is a symbolic name.

This is in fact the first bottler code that the Autorithy attributed to our winery together 

with the authorization to bottle wines.

A sparkling wine where the strength of Inzolia emerges, its Mediterranean style and 

its ability to evolve in complex and interesting way over time, complemented by the 

extreme elegance of  the Milazzo Chardonnay .

THE VINE’S SELECTION

The plants of Inzolia over 20 years of age are grown in deep limestone matrix soils of 

the Milici area and are harvested at the beginning of  September and matured in 

stainless steel vats.

The Chardonnay selected for this cuvée also comes from the soils of the Milici area, 

from the plants trained with pergola system with over thirty years of age.

The grapes harvested in early August partly fermented in second-passage French 

oak barriques.

SENSORY PROFILE

A bright sparkling wine, with an intense yellow color, accompanied by a very fine and 

persistent pérlage. It shows hints of exotic fruit that melt in the bread crust. Silky, soft 

and particularly elegant on the palate.

Riserva V38AG Brut –

Traditional Method Sparkling Wine


