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VITTORIO MORETTI

We believe that this Franciacorta is a worthy 
representative, in the rare years that it is 
actually produced, of the Franciacorta 
appellation’s most important and outstanding 
vintages. For this reason, Vittorio Moretti 
decided to back up this conviction by 
offering our most exclusive fans a Riserva 
labelled with his own name. Bellavista 
Vittorio Moretti stems from our desire to 
express the full worth of nature and of the 
finest crus of Franciacorta such as Erbusco, 
Nigoline, Torbiato and Colombaro in a cuvée 
composed in almost equal measure of 
Chardonnay and Pinot Nero. The area’s 
distinctive microclimate, coupled with the 
winemaking prowess of the Bellavista winery, 
enables us to offer a Franciacorta of 
exceptional character and personality. 
This cuvée is the utmost proof of the 
perfectionist spirit that inspires Bellavista. 
It is usually released 7 years after the vintage.

Its colour is pale, l ively and bril l iant, with 
greenish-gold highlights. 
The perlage and mousse are abundant: tiny 
bubbles that rise slowly and persistently, 
forming a single rich crown that is almost 
creamy. The bouquet is elegant and 
concentrated, with immediately appealing 
aromas of ripe white fruits, peaches, honey 
and orange and lemon blossom. Its flavour is 
perfectly in line with the nose, displaying 
great freshness and intensity as well as l ight 
touches of red berry fruits and a saline tang. 
A sensation of softness and roundedness is 
very much in evidence, along with 
well-integrated, positive acidity that 
lengthens the flavour, making it incredibly 
persistent. 
Serve at 6 °C (43 °F).


