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• ALTEMASI is a winery dedicated to the production of best in class Metodo 
Classico Sparkling wines

• The flagship Altemasi Riserva Graal has received Gambero Rosso Tre Bicchieri 
Distinction 11 times

• Riserva Graal was also named Sparkling Wine of the Year by Gambero Rosso in 
2010

• ALTEMASI is recognized as one of the top TrentoDOC producers

 • Brut 100% Chardonnay.  Pure white foam with very fine perlage.  Pale straw color with greenish tinges.  Fruity nose with 

pleasant hints of yeast.  Full lusciously crisp palate; well-balanced with good length.  Aged no less than 15 months on the lees.

 • roSé Crafted from Pinot Noir and small amounts of Chardonnay.  Delicate pink color with slight copper reflections.  Complex 

aromas of ripe cherry, blackcurrant and red apples.  Rich, creamy foam with fine, continuous perlage, a well-balanced palate, and 

a lasting finish. Aged on the lees for a minimum of 18-24 months.  Limited production.  1700 cases produced.

 • milleSimato 100% Chardonnay.  Pale straw yellow with green hues.  Refined and complex nose, with luscious fruity notes of 

citrus and peach.  Dry, pleasantly crisp on the palate with a well-balanced structure and a persistent perlage of miniscule bubbles. 

Wine is aged at least 36 months on the lees prior to disgorgement.

 • paS DoSé 60% Chardonnay, 40% Pinot Noir.  Pas Dosé meaning “no dosage” yields an exceptionally crisp wine.  Complex, 

harmonic nose of ripe peach and dried apricot, with delicious hints of liquorice and vanilla.  Minerally, full and powerful palate with 

an almond finish.  Aged on the lees for over 60 months.

 • riServa graal 70% Chardonnay, 30% Pinot Noir.  An 11 time Tre Bicchieri award winner and Gambero Rosso’s Sparkling 

Wine of the Year in 2010 (2002 Vintage).  Golden yellow with green hues.  Refined and complex nose, with hints of honey, ripe 

apple, and hazelnut.  Full and creamy with persistent perlage and an elegant, well-structured palate.   Aged over 60 months on the

lees.

Altemasi is a winery dedicated to the production of 
best in class Metodo Classico Sparkling wines in 
northern Italy. This range of super-premium wines 
is a true expression of Trentino’s well-deserved 
reputation as a top-quality wine and sparkling wine 
producing region.

These unique wines, created using the Metodo 
Classico winemaking style in which the second 
fermentation is carried out in the bottle, are made 
either of 100% Chardonnay grapes (Millesimato 
and Brut) or blending with Pinot Noir (Graal, Pas 
Dosé and Rosé) under the prestigious denomination 
TRENTO DOC.

Altemasi
Wine Region: Trentino, Italy     Date Established: 1985     Winemaker:  Paolo Turra


