
Trentodoc

Extra Brut

Careful selection of only Chardonnay 
grapes, harvested strictly by hand.

A minimum of 69 months on the lees. 

Steel – Wood

12.5% vol

0.75L; 1.5L

8/10°C

Grand Cru Tulip glass

2002

A great reserve born from the century-old tradition of the winery, upon which the Lunelli family has placed its signature. 
This Trentodoc of extraordinary structure is made from Chardonnay grapes grown in mountain vineyards. A captivating 
synthesis of tradition and innovation, it is the only Ferrari Trento label whose first fermentation takes place in large 
Austrian oak casks, just as in the time of Bruno Lunelli. The aging in wood imparts body, an intriguing richness of flavor, 
and a harmonious softness.

The 2016 vintage, challenging in many ways, was characterised by a harvest marked by good weather. 
Grapes of excellent quality were able to benefit, during the budding phase, from a mild winter. May was 
marked by frequent rains and continuous vegetative development. This combination required careful and 
prudent vineyard management, skillfully handled by our team of agronomists. In the second half of 
August, the regained stability of the weather conditions allowed the grapes to reach full ripeness, with 
good levels of acidity. The harvest began on August 29, later than the seasonal average.

LAYERED INTENSITY

APPEARANCE

The elegance of fine bubbles stands out against an intensely golden background, illuminating the 
glass.
BOUQUET
A layered bouquet unfolds on the nose, beginning with a subtle smoky note, followed by hints of 
tobacco, crème brûlée, and vanilla. Ripe apricot then emerges, leading to a finish marked by 
delicate touches of jasmine and mango.
FLAVOUR
A wine of great structure, it is distinguished by the vibrancy of each sip, which lingers beautifully 
on the palate.


