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SOEL DOC Trento Metodo Classico

Rhetoric often accompanies classic method wines with words
such as prestige, excellence and refinement. We prefer to let

our SOEL do the talking.

Born from Chardonnay grapes grown with care at Maso Grener,
we wanted to create a wine which, while respecting the
tradition of the classic method, is recognizable as a Pressano
wine, versatile and conciliatory.

SOEL is not only for big celebrations but also for those simple
and authentic moments that deserve a touch of quality. The
perfect toast for any good occasion.

In SOEL the Chardonnay from Pressano plays with bubbles. The
aromas recall ripe sweet fruit and hot buttered bread. The sip is
pleasantly dry, bold and saline.

At disgorgement, the bottles were filled with a blend of
Chardonnay from different vintages aged in oak.

VINEYARD
Chardonnay 100%
Age of the vines: >40

PRODUCTION AREA

Maso Grener vineyards, located at 350-400 m a.s.l., with

west/south-west exposure.

TERROIR
Dolomitic soil (“white lands”)

TYPE
Brut Nature

TIME ON THE YEASTS
40 months
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