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RESERV3.
Three reasons.
One excellence.



Hand-picked from sun-kissed 
southwest-facing vineyards, our 
grapes undergo meticulous 
vinification, selecting only the 
finest clusters.

Utilizing the Charmat Method,
we preserve the wine's natural 
freshness and bouquet.

With a prolonged fermentation 
and six months of batonnage, 
we capture and enrich every 
aroma born during the natural 
fermentation process,
enchanting wine’s natural
finesse and elegance.

The genesis
of a wine

THE GRAPES: 
Pinot Noir, Chardonnay,
Pinot Meunier

THE REGIONS: 
Northern Italy

TEMPERATURE AND
ALCOHOL CONTENT: 
Serve chilled 6/8°C
12% abv. 

TASTING NOTES: 
This sparkling wine showcases 
a brilliant straw-yellow colour 
and a fine, persistent perlage. 
Fragrant aromas of white 
flowers and white-fleshed 
fruits are enriched by the 
elegant notes imparted by the 
extended fermentation 
process, with hints of crusty 
bread and brioche. On the 
palate, it offers a dry, 
balanced, refined taste with 
good freshness and minerality.

PAIRING: 
Excellent as an aperitif, it's 
the perfect companion for 
light appetizers, seafood 
dishes, and shellfish.

Three like the VALUES behind
its creation:

• QUALITY
  SPARKLING WINE
• TERRITORIAL BOND
• ENVIRONMENTAL ETHICS

Three like the GRAPES that 
create the blend of the best 
quality sparkling wines:

• PINOT NOIR
• CHARDONNAY
• PINOT MEUNIER



Pietro Toso pays homage to our long-standing 
innovative spirit, a defining trait in our company’s 
history. Today, the Pietro Toso brand innovatively 

introduces an exclusive new line of sparkling wines, 
seamlessly blending the essence of its heritage

with contemporary palates. 
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