CAMILUCCI

' Erbusco, Franciacorta, Lombardia, Italy
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In the heart of Franciacorta, where the gentle slopes embrace
the vines under the Lombardy sun, lies the essence of Stefano
Camilucci — a testament to passion, heritage, and a
commitment to the future. Stefano Camilucci has transformed
his family's legacy into a poetic endeavor, blending tradition
with innovation to craft wines that embody the soul of their
terroir. Nestled in Erbusco, amidst a landscape blessed for
viticulture, his vineyards span across picturesque
municipalities, each parcel echoing the whispers of generations
past. Here vinification is not merely a process but a symphony
of meticulous care and a pioneering spirit.

Read more - www.camilucci.it/

" IN THE VINEYARD @& IN THE CELLAR " ADDITIONAL NOTES
ORGANIC BIODYNAMIC PRACTICES WINEMAKER WINEMAKING STYLE
Organic farming practices are utilized but the Stefano Camilucci Stefano Camilucci is recognized for his practice
winery is not certified of employing later harvest timing, abstaining
from chaptalization, and forgoing malolactic
YEAST UTILIZED fermentation. He also uses mosto fiore (free-
TOTAL AREA UNDER VINE |0C 18-2007 for all wines run must), gently pressing all of his wines.

Instead of adding a dosage or sugar to the

25 Hect: iff t plot
8 Hectares | 35 different plots disgorged wines, he tops each bottle off

FILTRATION STABILIZATION exclusively vyith' reserve yvine. Another point
LOCATION OF VINEYARDS Micro_filtrat . - el NI SN o
icro-filtration and tartaric cold stabilization vinification, using over 50 tanks in the cellar.
Cellatica, Gussago, Monticelli Brusati, Ome, These meticulous methods enable the
Provaglio d'lseo, Paderno Franciacorta, Rodengo unadulterated essence of the terroir and grapes
Saiano, Erbusco FERMENTATION & AGING VESSELS to be authentically conveyed.
Temperature controlled fermentation and
maturation stainless steel, no malolactic
SOIL DETAILS fermentation and no oak is used WINES PRODUCED
Moraine hi.lls, ar)cient fossil-rich soil with high Franciacorta Ammonites Zero Dosage,
levels of minerality Ammonites Rosé Zero Dosage, Ammonites
Satén Brut, Anthologie Blanc Zero Dosage
Millesimato, Anthologie Noir Zero Dosage
GRAPES Millesimato, Franciacorta Riserva ST
Chardonnay, Pinot Bianco, Pinot Noir Bégorgement tardif, Cuvée Perpetuelle Brut
ature,

TOTAL PRODUCTION

Depending on the vintage, roughly 160,000
bottles
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