
Soil composition: Moraine
Training method: Guyot

Varietal composition: 100% Chardonnay
Fermentation container: Stainless steel tanks
Length of aging before bottling: 6 months
Length of bottle aging: 20-30 months

Alcohol: 12%

Barone Pizzini Golf 1927 N/V
W I N E  D E S C R I P T I O N
In 1927 Baron Edoardo Pizzini founded one of the first golf courses in Italy. The Golf 1927
Franciacorta, evokes the spirit of innovation that has always guided Barone Pizzini. An example
of that innovation is that Barone Pizzini was the first producer to make an organic Franciacorta
wine.

The grapes for this wine come from 26 vineyards in the municipalities of Provaglio d’Iseo,
Passirano, and Corte Franca. Deep moraine soil with abundant fossils and sandy deposits in
evidence, more recent moraine soil resulting from glacial river and lake deposits with abundant,
deep and permeable gravel structure.

This wine is produced from organic vineyards. Gentle pressing, fermentation in temperature-
controlled stainless steel tanks.

T A S T I N G  N O T E S
A beautiful Franciacorta, delicate and captivating, velvety with rich character.

F O O D  P A I R I N G
As an appetizer with Culatello, di Zibello and Grana  adano, at the table with pasta, fish and
white meats.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Società Agricola per
Azioni

Winemaker: Silvano Brescianini
Total acreage under vine: 118

Estate founded: 1870
Region: Lombardia

Country: Italy
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