
FERRARI
RISERVA DEL FONDATORE 
GIULIO FERRARI 2006
Trentino, Italy

JULY 2017

This is extra brut in style and comes from
vineyards on the Pianizza estate located
500m-600m above sea level… It ages on its
lees for 10 years and will happily keep and
improve for another decade. Tiny bubbles, with
pristine clarity on a nose of toasted hazelnuts,
apricot and baked apple with a nuance of
bread crust and vanilla. Sumptuous creamy
texture, vibrantly fresh and infinitely long. - RB
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