
 
I r p i n i a  D O C  

Brut · Metodo Classico 

Greco Spumante 

Metodo Classico · Brut · Organic 

T H E  W I N E  
A traditional-method sparkling wine from our Greco at Chianche (~620 m 
a.s.l., volcanic soils). The grapes are picked about three weeks before the 
grapes for the still Greco to keep their acidity bright, and the long second 
fermentation and extended ageing on the lees bring a fine, persistent 
perlage. 

T A S T I N G  
Golden yellow color, with a mineral-tinged nose of apricot, pear, peach and 
citrus. This is enriched by bread-crust and yeast notes in the background 
from the classic or Champenoise method. The fruit is kept in the forefront, 
with a slightly almondy finish. The long time on the lees gives the perlage 
finesse and persistence. 

A T  T H E  T A B L E  
A very versatile sparkling wine — excellent as an aperitif and with raw 
seafood, legume soups, starters and fish dishes, seafood or porcini risotto, 
white meats, fresh cheeses and vegetable dishes. 

S E R V I N G  
Serve at 8–10 °C 

 
Irpinia Spumante Greco DOC 

E S T A T E  &  C E L L A R  
GRAPE  Greco 100% 
VINEYARD  Slopes near Chianche · ~620 m volcanic 
METHOD  Metodo Classico · ≥36 months on the lees 
TRAINING  Guyot 
DENS ITY  4,000 vines/ha 
YIELD  65 q/ha 
FARMING  Certified organic 
HARVEST  By hand · first half of October (~3 weeks 

before the still Greco) 
VINIF ICAT ION  Pressed at ~50–55% · first clarification 24 h @ 

7 °C · ferment ~15 days @ 18 °C · tirage in 
spring · riddled & disgorged 

ANALYS I S  11.5–12.0% vol · TA 8.0 g/l · dry extract 32 g/l 
AGEING  drink within ~15 years of the harvest 
FORMAT  Spumante 750 ml · 6 per case 

 

O R G A N I C      ·      M E T O D O  C L A S S I C O      ·      B R U T      ·      ~ 1 , 3 0 0  B O T T L E S  
Società Agricola Le Masciare S.r.l.  ·  C.da Barbassano, 83052 Paternopoli (AV), Italia  ·  lemasciare.com 


