
Giulio Ferrari Collezione only originates in perfect vintages and comes to light after seventeen long years of wait in the 
darkness and silence of the cellar. Challenging time, nature and myth to write a new chapter in the history of Trentodoc 
and take the absolute summit of Italian sparkling wine even higher.

Trentodoc

Extra Brut

Obtained from selected Chardonnay 
grapes, harvested strictly by hand.

16 years on the yeasts

Steel

12,5% vol.

0,75L

8/10°C

Grand Cru Tulip glass

1995

NOBLE  

APPEARANCE

A brilliant straw yellow and a persistent perlage.
BOUQUET
The bouquet is extremely elegant yet varied and complex. There is a dominant floral note that is 
reminiscent of broom, enriched by hints of bergamot and aromatic herbs.
FLAVOUR
The complexity is transformed on the palate into an explosion of vitality, as if time had stood still: 
the fruit is counter-balanced by freshness that supports and completes it. Delicately spiced tones 
fill out a taste profile of memorable finesse and incredible length.

The season began earlier than ordinarily and was characterised by drought conditions. In the last third of 
April, a few frosts affected the most sensitive vineyards, creating quite a bit of apprehension due to the 
possible loss of production. The year then continued in a regular manner, and the harvest took place 
under the best climatic conditions. The yields were slightly lower than average, however, the quality of 
the grapes was excellent.


