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PRESTIGE COLLECTION 
BLANC DE NOIR BN16
The dream of many is to capture the essence and elegance of 
Pinot Noir. There are those who are convinced that this 
expression is to be found in the strength that the variety can 
express, some in elegance.
The truth is that there are its various expressions, which 
translate the terroir of origin of this great vine.
The Cru Sant'Anna - three hectares of vines all in Pinot Nero 
surrounded by woods in the Municipality of Cellatica, at 450 
meters above sea level, on the hills on the border of Brescia - 
expresses a pinot noir of austerity, tension and expressive rigor: 
the long stay on the yeasts he amplified, in the glass, what was 
already the heritage of the grapes and the earth.
And here the earth - a deposit of morainic debris facing the 
south-west sun, sheltered from the north winds, formed in 
successive cycles of glaciations - speaks of minerality and 
maturity, of stone and heat. BN16 Blanc de Noir: no dosage, 
addition of "liqueur d'expédition" with wine of the same vintage, 
so as not to cloud its expression, in order to better capture the 
essence of this immense and very personal Pinot Noir.

VARIETY OF GRAPES: 100% pure Pinot Noir.
VINEYARDS OF ORIGIN: Pinot Noir vineyards on the "Sant’Anna" estate, 
located in the Municipality of Cellatica, at an altitude of 450 meters 
above sea level, on the hills facing southwest.
TIME OF HARVEST: 26 August 2016.
AVERAGE YIELD PER HECTARE: 6,400 kilograms of grapes, equivalent to 
3,200 liters of wine (yield in wine: 50%).
TIRAGE: March 6, 2017.
AGING ON YEASTS: 4 years and 3 months.
DOSAGE AT THE BLOSSOM: 1 g / l of sugars.
BOTTLING ANALYTICAL DATA: Alcohol 12.5% Vol .; pH 3.10; Total acidity 
6.00 grams / liter; Volatile Acidity 0.26 grams / liter.
SULPHITES: Total Sulfur Dioxide less than 51 milligrams / liter 
(maximum legal limit: 185 milligrams / liter).
VINIFICATION AND ELABORATION: The BN16 Dosage Zéro Noir comes 
from a careful selection of Pinot Noir grapes first in the vineyard then in 
the cellar and from a skillful vinification conducted in full compliance 
with our savoir-faire. The grapes, freshly picked by hand in small boxes, 
are traced to the vineyard of origin and cooled. Each bunch is selected by 
expert eyes and hands.
The grape has a colorless pulp but a black skin: in order to create the base 

of Blanc de Noir, it is essential that the juice, the extracted must remain 
white or slightly pink. This is why the pressing takesplace strictly at low 
pressure, so that the peel remains intact and does not lose color. The 
musts thus obtained ferment in small oak barrels. To seek the maximum 
aromatic complexity and expressive power, without losing elegance. A 
pair of floating tanks allows the decanting of wines by gravity, from small 
barrels to aging tanks. Six months after the harvest, the three base wines, 
from the three vineyards of origin, are mixed and assembled, so that the 
proportion between delicacy, nervousness, venousness and aroma is 
optimal. Pinot Noir transmits its complex aromas of red fruits to the wine 
and gives it body, persistence in the mouth and longevity. The magic of 
its terroir, combined with the skills of men, have given rise to a wine of 
exceptional purity. To reach its maximum qualitative expression and to 
develop the characteristic aromatic profile that makes it unique, it takes at 
least 4 years of refinement. The oxygen-free degorgement method allows 
us to make our wines purer, more pleasant and longer-lived, due to the 
low sulphite content. In order for this "Blanc de Noir" to express itself 
with great personality and transmit the typicality of the terroir from which 
it was born, we have chosen to add only the same wine as a liqueur to the 
disgorgement. Each packaged bottle is uniquely marked, to ensure 
traceability.


