
Wines | 1

Azienda Agricola Cantina Chiara Ziliani - Via Franciacorta 7 - 25050 Provaglio d'Iseo Brescia

Tel.: +39 030 981661 - Fax. +39 030 981665 - info@cantinachiaraziliani.it

FRANCIACORTA DOCG BRUT NOIR ”ZILIANI C” Millesimé
2019

Comes from the best choice of Pinot noir grapes harvested in
our vineyard in the village of Provaglio d’Iseo that lies in the
heart of Franciacorta DOCG region. It ages 31 months on its
own yeasts. It has a crystal yellow colour with golden
reflections, fine and persistent perlage. Its bouquet has scents
of blueberry, blackbarries, cherry fruits with hints of red
flowers and ending in hazelnut and fine patisserie. It is fresh
and soft at the beginning, and it raises with acidity and
tanginess.

Type: FRANCIACORTA DOCG
Grapes: 100% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with read meats, roast meats and cheeses..

FRANCIACORTA DOCG SATÈN ”ZILIANI C” Millesimé 2019

Recalls the softness and delicacy of silk. It comes from the
best grapes of our vineyards in the village of Provaglio d’Iseo
that lies in the heart of Franciacorta DOCG region. A pure
Chardonnay partly matured in steel vats and partly in
barriques. It ages 31 months on its own yeasts. A straw yellow
coloured with greenish reflections, fine and persistent perlage.
Its bouquet has scents of wisteria, lily, rose, white peach,
hazelnut and hints of vanilla. The taste is fresh, sapid and
creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish ans sea food risotto.
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FRANCIACORTA DOCG BRUT ”ZILIANI C” Millesimé 2019

Comes from the best choice of Chardonnay and Pinot noir
grapes harvested in the vineyard in the village of Provaglio
d’Iseo that lies in the heart of Franciacorta DOCG region. It
ages 31 months on its own yeasts. It has a crystal yellow
colour with golden reflections, fine and persistent perlage. Its
bouquet has scents of pear, peach, citrus fruits with hints of
white flowers and ending in hazelnut and fine patisserie. It is
fresh and soft  at the beginning, and it raises with acidity and
tanginess.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish, boiled and grilled fish.

FRANCIACORTA DOCG EXTRA BRUT ”ZILIANI C” Millesimé
2019

Comes from the best grapes of Chardonnay and Pinot noir
harvested in the vineyard in the village of Provaglio d’Iseo that
lies in the heart of Franciacorta DOCG region. It ages 31
months on its own yeasts. It has a straw and brightly yellow
colour with golden reflections, fine and persistent perlage. Its
bouquet has scents of white berries fruits, peach, citrus fruits
with hints of white flowers and fine patisserie. It is fresh and
soft  at the beginning, and it raises with acidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 65% CHARDONNAY – 35% PINOT NOIR
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish, boiled and grilled fish.
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FRANCIACORTA DOCG PAS DOSE’ ”ZILIANI C” Millesimé
2019

Comes from the best choice Chardonnay and Pinot noir grapes
harvested in the vineyards of Provaglio d’Iseo, village in the
heart of the Franciacorta DOCG region. It ages 31 months on
its own yeasts. It is a FRANCIACORTA pas dosé, its character
develops in the cuvée and refined with time after long yeasts
contact aging. It has a golden yellow colour with fine and
intense Perlage. Its bouquet has hints of pear, peach, citrus
fruits, with nuance of white flowers ending with vanilla. It is
fresh and soft at the beginning and it raises with acidity and
tanginess.

Type: FRANCIACORTA DOCG
Grapes: 65% CHARDONNAY – 35% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and raw fish.

FRANCIACORTA DOCG ROSE’ ”ZILIANI C” Millesimé 2018

Comes from Chardonnay and Pinot noir grapes harvested in
our vineyards in the village of of Provaglio d’Iseo that lies in
the heart of the Franciacorta DOCG region. It ages 31 months
on its own yeasts. Its character develops in the cuvée and
refines with time after long yeasts contact ageing. It has a
pink colour as onion peel with a fine and persistent perlage.
Its bouquet has scents of strawberry, raspberry, cherry,
grapefruit and red flowers. Its taste is fresh and soft at the
beginning and it raises with acidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 75% PINOT NOIR – 25% CHARDONNAY
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WITHE COLOUR

Food matching: it pairs perfectly with the entire meal,
specially with shellfish and raw fish.
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FRANCIACORTA DOCG SATÈN ”ZILIANI C”

Recalls the softness and delicacy of silk. It comes from the
best grapes of our vineyards in the village of Provaglio d’Iseo
that lies in the heart of Franciacorta DOCG region. Pure
Chardonnay partly matured in steel vats and partly in
barriques with a minimum of 24 months maturation on its own
yeasts. A straw yellow coloured with greenish reflections, fine,
lasting and persistent Perlage. Its bouquet has scents of lily,
rose, goooseberry and hints of vanilla, bread and toasted
hazelnuts. The taste is fresh, sapid and creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: adatto a tutto pasto, soprattutto se a base di
crostacei e molluschi, risotti ai frutti di mare.

FRANCIACORTA DOCG BRUT ”ZILIANI C”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyard of Provaglio d’Iseo, a village lying in the heart of
Franciacorta DOCG region. It ages 18 months on its own
yeasts. It has a straw yellow colour with golden reflections,
fine and persistent Perlage. Its bouquet has scents of yellow
peach, orange, white delicate flowers with hints of yeasts and
fine patisserie. It is fresh and full-flavoured with return of
acidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l – 1,5 l  BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto.
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FRANCIACORTA DOCG ROSÉ ”ZILIANI C”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyard of Provaglio d’Iseo, a village lying in the heart of
Franciacorta DOCG region. It ages 24 months on its own
yeasts. It has a pink colour as onion peel with a fine and
persistent Perlage. Its bouquet has scents of strawberry,
raspberry, cherry, grapefruit, raisin pancake and walnuts. Its
taste is fresh, soft and lightly sapid.

Type: FRANCIACORTA DOCG
Grapes: 75% PINOT NOIR – 25%CHARDONNAY
Available: 0,75 l – 1,5 l  BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish appetizers, boiled and grilled fish.

FRANCIACORTA DOCG SATÈN “Conte di PROVAGLIO”

Recalls the softness and delicacy of silk. Pure Chardonnay
partly matured in steel vats and partly in barriques with a
minimun of 24 months maturation on its own yeasts. It has a
straw yellow coloured with greenish reflections, a fine, lasting
and persistent perlage. Its bouquet has scents of fresh almond,
white peach and hints of vanilla, bred and toasted hazelnuts.
The taste is fresh, sapid and creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l – 1,5 l BOTTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN AND WITHE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish ans sea food risotto.
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FRANCIACORTA DOCG BRUT “Conte di PROVAGLIO”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyards of Provaglio d’Iseo, village in the heart of the
Franciacorta DOCG region. It ages 18 months on its own
yeasts. It has a straw yellow colour and medium, fine and
intense perlage. Its bouquet has scents of citrus fruit ,white
peach, apple and pear ending with vegetable hints of lemon
balm and note of bread and yeasts. It has a well-balanced
taste, creamy, fresh with return of acidity and tangyness.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN AND WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto.

FRANCIACORTA PAS DOSÉ “Conte di PROVAGLIO”

Comes from the bestgrapes of Chardonnay and Pinot noir
harvested in our vineyards in the village of Provaglio d’Iseo
that lies in the heart of the Franciacorta DOCG region. It ages
18 months on the yeasts. It is a non dosed Franciacorta. Its
character develops in the cuvée and refines with time after
long yeasts contact ageing. It has a golden yellow colour with
fine and persistent perlage. Its bouquet has hints of pear,
peach, citrus fruits with nuances of white flowers and ending
with vanilla. Its taste is fresh and soft at the beginning and it
raises with
cidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 65% CHARDONNAY – 35% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and raw fish.
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FRANCIACORTA DOCG ROSÉ “Conte di PROVAGLIO”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyards of Provaglio d’Iseo, village in the heart of the
Franciacorta DOCG region. It ages 24 months on its own
yeasts. It has a pink colour as onionpeel with a fine and
persistent perlage. Its bouquet has scents of wild strawberry,
redcurrant, raspberry, cherry, pink grapefruit, banana, almond
and pan cake. Its taste is fresh, soft and lightly sapid.

Type: FRANCIACORTA DOCG
Grapes: 75% PINOT NOIR – 25% CHARDONNAY
Available: 0,75 l – 1,5 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish appetizers, boiled and grilled fish.

FRANCIACORTA DOCG SATÈN “Marchese di LAMOSA”

Recalls the softness and delicacy of silk. Pure Chardonnay
partly matured in steel vats and partly in barriques with a
minimun of 24 months maturation on its own yeasts. It has a
straw yellow coloured with greenish reflections, a fine, lasting
and persistent perlage. Its bouquet has scents of fresh almond,
white peach and hints of vanilla, bred and toasted hazelnuts.
The taste is fresh, sapid and creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l BOTTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish ans sea food risotto.
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FRANCIACORTA DOCG BRUT “Marchese di LAMOSA”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyards of Provaglio d’Iseo, village in the heart of the
Franciacorta DOCG region. It ages 18 months on its own
yeasts. It has a straw yellow colour and medium, fine and
intense perlage. Its bouquet has scents of citrus fruit ,white
peach, apple and pear ending with vegetable hints of lemon
balm and note of bread and yeasts. It has a well-balanced
taste, creamy, fresh with return of acidity and tangyness.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto.

FRANCIACORTA PAS DOSÉ “Marchese di LAMOSA”

Comes from the bestgrapes of Chardonnay and Pinot noir
harvested in our vineyards in the village of Provaglio d’Iseo
that lies in the heart of the Franciacorta DOCG region. It ages
18 months on the yeasts. It is a non dosed Franciacorta. Its
character develops in the cuvée and refines with time after
long yeasts contact ageing. It has a golden yellow colour with
fine and persistent perlage. Its bouquet has hints of pear,
peach, citrus fruits with nuances of white flowers and ending
with vanilla. Its taste is fresh and soft at the beginning and it
raises with cidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 65% CHARDONNAY – 35% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and raw fish.
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FRANCIACORTA DOCG ROSÉ “Marchese di LAMOSA”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyard of Provaglio d’Iseo, a village lying in the heart of
Franciacorta DOCG region. It ages 24 months on its own
yeasts. It has a pink colour as onion peel with a fine and
persistent Perlage. Its bouquet has scents of strawberry,
raspberry, cherry, grapefruit, raisin pancake and walnuts. Its
taste is fresh, soft and lightly sapid.

Type: FRANCIACORTA DOCG
Grapes: 75% PINOT NOIR – 25%CHARDONNAY
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish appetizers, boiled and grilled fish.

FRANCIACORTA DOCG SATÈN “DUCA DISEO”

Recalls the softness and delicacy of silk. Pure Chardonnay
partly matured in steel vats and partly in barriques with a
minimun of 24 months maturation on its own yeasts. It has a
straw yellow coloured with greenish reflections, a fine, lasting
and persistent perlage. Its bouquet has scents of fresh almond,
white peach and hints of vanilla, bred and toasted hazelnuts.
The taste is fresh, sapid and creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l BOTTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish ans sea food risotto.
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FRANCIACORTA DOCG BRUT “DUCA DISEO”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyards of Provaglio d’Iseo, village in the heart of the
Franciacorta DOCG region. It ages 18 months on its own
yeasts. It has a straw yellow colour and medium, fine and
intense perlage. Its bouquet has scents of citrus fruit ,white
peach, apple and pear ending with vegetable hints of lemon
balm and note of bread and yeasts. It has a well-balanced
taste, creamy, fresh with return of acidity and tangyness.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto

FRANCIACORTA DOCG PAS DOSÉ “DUCA DISEO”

Comes from the bestgrapes of Chardonnay and Pinot noir
harvested in our vineyards in the village of Provaglio d’Iseo
that lies in the heart of the Franciacorta DOCG region. It ages
18 months on the yeasts. It is a non dosed Franciacorta. Its
character develops in the cuvée and refines with time after
long yeasts contact ageing. It has a golden yellow colour with
fine and persistent perlage. Its bouquet has hints of pear,
peach, citrus fruits with nuances of white flowers and ending
with vanilla. Its taste is fresh and soft at the beginning and it
raises with acidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 65% PINOT NOIR – 35% CHARDONNAY
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: GREEN COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto
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FRANCIACORTA DOCG ROSÉ “DUCA DISEO”

Comes from Chardonnay and Pinot noir grapes harvested in
the vineyard of Provaglio d’Iseo, a village lying in the heart of
Franciacorta DOCG region. It ages 24 months on its own
yeasts. It has a pink colour as onion peel with a fine and
persistent Perlage. Its bouquet has scents of strawberry,
raspberry, cherry, grapefruit, raisin pancake and walnuts. Its
taste is fresh, soft and lightly sapid.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish appetizers, boiled and grilled fish

FRANCIACORTA DOCG SATÈN “BARONE DIMONTISOLA”

Recalls the softness and delicacy of silk. Comes from the
grapes harvested in our vineyards in the village in the heart of
Franciacorta DOCG region. A pure Chardonnay partly matured
in steel vats and partly in barrique. It ages 24 months on its
own yeasts. It has a straw yellow colour with greenish
reflections, a fine, lasting and persistent perlage. Its bouquet
has scents of fresh almond, white peach and hints of vanilla,
bread and toasted hazelnuts. The taste is fresh, sapid and
creamy.

Type: FRANCIACORTA DOCG
Grapes: 100% CHARDONNAY
Available: 0,75 l
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto.
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FRANCIACORTA DOCG BRUT “BARONE DIMONTISOLA”

Comes from Chardonnay and Pinot noir grapes harvested in
our vineyards in the heart of the Franciacorta DOCG region. It
ages 18 months on its own yeasts. It has a straw yellow colour
and medium, fine and intense pearlage. Its bouquet has scents
of citrus fruits, white peach, apple and pear ending with
vegetable hints of lemon balm and notes of bread and yeasts.
It has a well-balanced taste, creamy, fresh with return of
acidity and tanginess.

Type: FRANCIACORTA DOCG
Grapes: 75% CHARDONNAY – 25% PINOT NOIR
Available: 0,75 l
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with the entire meal,
especially with shellfish and seafood risotto.

CURTEFRANCA ROSSO “Conte di PROVAGLIO”

Recalls the strenght given only by red berries grapes
enhanced in this cuvée. It develops its structure maturing for
at least 12 months in french oak barriques. Read intense ruby
colour and scents of red berries and violet flowers. It is a
warm, persistent, aromatic and good structured wine.

Type: CURTEFRANCA DOC
Grapes: CABERNET SAUVIGNON, CABERNET FRANC,
MERLOT, NEBBIOLO E BARBERA
Available in: 0,75 l BOTTLE
Alcohol content: 12,50% Vol
Bottle: CINNAMON COLOUR

Food matching: it pairs perfectly with read courses.
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CURTEFRANCA BIANCO “Conte di PROVAGLIO”

CURTEFRANCA WHITE WINE this blanc the blancs is
produced from the selection of the best Chardonnay grapes.
The entire grapes are gently pressed and fermented in steel
tanks at controlled temperature in order to give is typical
freshness. It has a strow yellow colour and pleasant parfumes
of white flowers, vanilla peach and fig.

Type: CURTEFRANCA DOC
Grapes: 100% CHARDONNAY
Available: 0,75 l BOTTLE
Alcoholic content: 12,50% Vol
Bottle: WHITE COLOUR

Food matching: it pairs perfectly with delicated fish and
white meat courses.


