
The 47 Gran Cuvèe was born as a dream: to create a unique 
sparkling blend of native grapes of the Veneto Region. That 
dream is today the 47 Gran Cuvèe “I Blanc”, a perfect blend of 
Verduzzo and Pinot Grigio grapes. The vinification process to 
create sparkling wine with these grapes took over two years. 
of research for the estate owner Cristian and his Enologist to 
develop. It requires a unique and unconventional vinification 
process to get the desired results that are unique to 47 Anno 
Domini.

The first step was to improve the unexpressed potential 
of Verduzzo grapes. Inspired by the French’s Champagne 
winemaking, a new method was created from a combination 
of the Champenois and Charmat methods. Harvested by 
hand late in the season and dried for a month in the “fruttaio,” 
this drying process results in grapes with a high sugar 
concentration and low water content. The Verduzzo grapes 
are fermented separately from the Pinot Grigio grapes, at a 
low controlled temperature. 

The Pinot Grigio grapes are hand harvested and fermented 
using the traditional white method. The second fermentation 
occurs using the Charmat method at low temperatures to 
safeguard the characteristics of Pinot Grigio and Verduzzo 
grapes. During this two-month process, only selected natural 
yeasts are used. This technique is essential to preserve the 
extracted flavours and rich aromas of the grapes.

Once the two parts are ready, the Enologist creates the blend 
of Pinot Grigio wine and Verduzzo wine. The percentages in 
the blend changes from year to year based on sugar content, 
bouquet, flavour and acidity.
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GRAN CUVÈE 
EXTRA DRY - “I BLANC”

Classification: V.S.Q.
Vinyard: 47 Anno Domini Estates
Production Area: Treviso countryland – Veneto Region - 
Italy
Grapes: Pinot Grigio, Verduzzo
Yield:  160 Q/Ha
Vinification: Upon reach peak ripeness the grapes are 
meticulously selected and harvested from the vines. They 
are then softly pressed and the obtained must is cooled 
at 18 °C and clarified using the flotation technique. Once 
the alcoholic fermentation is complete, then cooled at a 
temperature of 12°C for eight days the wine is. At this point 
these wines are ready to be blended by the Enologist into 
the perfect cuvèe. The cuvèe is filtered, and the necessary 
sugar and yeasts are added to start the secondary 
fermentation that takes place in autoclaves. This cuvèe is 
ready after 45 days when the bar pressure has reached a 6 
atm.
Alcohol: 12% Vol 
Sugar: 15 g/L
Dry Extract: 31.85 g/L
Colour: Intense and brilliant straw yellow with a fine, 
persistent perlage.
Bouquet: A fine and elegant bouquet with notes of fruit 
and white flowers. Characterized by pineapple, peach, and 
light nuances of spices and almonds. 
Flavour: Balanced, Full Bodied, harmonic, fragrant, 
persistent and slightly sapid.
Serving Suggestion: A good aperitif, best paired with 
speck, salami and vegetable or white sauce pasta. 
Serving Temperature: 6-8 °C
Aging: 2 years.
Result: A pure hand crafted wine, as smooth and velvety as 
Champagne with fruity notes, mixed with light nuances of 
spices and almond. One of the most aromatic an intense 
sparkling wine made using the Charmat Method. The fine 
golden perlage and excellent taste are persistent, even after 
a long standing in the glass.
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