
DASDÒT
Oltrepò Pavese Metodo Classico Pinot Nero Pas Dosé
Denominazione di Origine Controllata e Garantita  Millesimato 2019 - Classic Method
VINIFICATION
The grapes are selected and harvested manually in 16 kg boxes. After soft pressing of 
the grapes, the must is fermented in steel at a controlled temperature.
The base wine remains on the fine fermentation lees until the following spring when it 
is bottled with the liqueur de tirage to carry out the second fermentation. After at least 
42 months on the yeasts, disgorgement is carried out without the addition of sugar. It is 
put on the market at least 9 months after disgorgement.
TASTING
Straw yellow with golden reflections, fine and persistent perlage. Elegant, complex 
aroma with notes of bread crust, custard and yellow fruit. Full, enveloping taste, good 
structure, acidity and persistence.
RECOMMENDATIONS
Dasdòt sparkling wine is excellent as an aperitif, starters, risotto, fish crudités and white 
meats.
GRAPE VARIETIES
Pinot Nero
PRODUCTION AREA
Province of Pavia
TYPE OF CULTIVATION
Certified Organic
ALTITUDE
300 mt
EXPOSURE
North
TYPE OF SOIL
of marine origin, limestone, clay, limestone-clay marl
TRAINING SYSTEM
Guyot 
HARVEST
hand-harvesting into crates 
VINE DENSITY
4.500 plants/ha
PRODUCTION
5.000 kg/ha
ALCOHOL CONTENT
12,5% Vol.
SUGAR
0 g/l
SUGGESTED SERVING
TEMPERATURE
6°- 8°C 

BOXES
6 x 75cl Bottles
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