
Castel del Lupo 
Pinot Noir Brut, 
Vino Spumante 
[Organic] NV
ICL010 CASTEL DEL LUPO LOMBARDIA, ITALY

12% | 6 x 75cl | Cork

Pinot Nero 100%

Vegetarian, Vegan, Organic, Sustainable, Sparkling

This appealing north Italian organic sparkler, 
produced from 100% Pinot Noir, has layers of 
honeyed fruit and toasty character.



Castel del Lupo Pinot Noir Brut, Vino Spumante 
[Organic] NV
ICL010 CASTEL DEL LUPO LOMBARDIA, ITALY

PRODUCTION

Produced from a selection of estate-grown grapes in Casteggio and Calvignano - where the Pinot Noir 
vines are planted on south-westerly facing hillside sites (around 300m altitude), in chalky clay soils. 
The wine is then produced according to the Charmat method, with second fermentation in tank.

 

TASTING NOTE

Aromas of lemon and brioche with lightly toasty notes. The palate is fresh and dry, with citrus and 
apple characters balanced by crisp acidity. The wine has a fine and peristent mousse with honeyed 
fruit on the long finish.
 

FOOD MATCH

Serve as an aperitif, or with fish dishes and white meats.

 

NOTES


