
Cuvée dell’Angelo
The vines we reserve for this wine grow on the 
North-West facing side of the Cigognola hill. 

This deliberate placement allows them to soak 

in enough warm evening sunlight to fully  
develop the elegant, round taste of ripeness 
complimented by sparkling freshness and  
fine perlage.

Pinot Noir

Blanc de Noir

Pas Dosé

No sugar added after disgorgement 

Aged 72 months on the lees

Alcohol


Serving Temperature


Longevity

12,00%


06-08°C


5-10 years

Classification


Wine Type


Grapes

DOCG Oltrepo’ Pavese Metodo Classico Pinot Nero


White sparkling Classic Method Pas Dosé


100% Pinot Noir


