
FERRARI
RISERVA LUNELLI 2009

Trentino, Italy

NOVEMBER 2018

Aromas of lemon pie and
cooked apples follow
through to a full body with
a round and caressing
texture of fine bubbles.
Flavorful finish. Drink or
hold. – J.S.

JULY 2018 

“…These results place the
Trentino winery among the
finest producers of
sparkling wines at an
international level, able to
excel against the maisons
of Champagne and other
important wine companies
from all over the world.”
www.ferraritrento.com

90
POINTS

DECEMBER 2018

Aromas of toasted hazelnut,
coffee and bread crust
mingle together on this. The
aromas carry over to the
mature, linear palate where
they join ripe yellow apple
and a hint of citrus rind. An
elegant perlage lends
finesse, while fresh acidity
lifts the close. – K.O.

BEST OF YEAR 2018

92
POINTS

…The textures are soft, rich
and enveloping, while also
showing tremendous energy
through a stimulating mix of
acids and minerals, with
hints of brioche and inner
herbal tones, as the wine
becomes more savory with
a gentle, mouthwatering
finish. – E.G.

NOVEMBER 2020

93
POINTS

…Generous layers of orchard
fruit, apricot, honey, toasted
almond and baked pear… A
bright golden color with the
slightest amber hue. The age
of this elegant sparkler
contributes to the
generosity… and complexity
of this beautiful and elegant
wine. –M.L.

FEBRUARY 2021

94
POINTS

JUNE 2021

…Flavors of baked white
peach and white cherry fruit
on the palate of this fresh
and balanced sparkler. A
racy streak of salinity
imparts a savory, mouth-
watering quality… sleek
acidity, ending with a
spiced finish. Drink now
through 2026. — A.N.

91
POINTS


