
 
 

 
 

TEN YEARS OF CUVEE PRESTIGE  

THE SUBLIME TRANSPARENCY OF CA’ DEL BOSCO 

 

Erbusco, 26th October 2017 - Ca’ del Bosco is proud to celebrate an important 

milestone for its most renowned product, an international favorite: the tenth 

birthday of its Franciacorta Cuvée Prestige. 

 

Cuvée Prestige is the fullest, most mature expression of Ca’ del Bosco, which created the 

legend of Franciacorta and has now given rise and accompanied into adulthood a new identity: a 

story told, an interplay of harmonies, an original, modern expression of a combination of 

distinctive and original elements that result from a different way of conceiving, making and 

appreciating wine. 

 

Ca’ del Bosco simply imagined, and then implemented, a dream, thanks to the intuition, 

passion, dedication, effort and time contributed by all those who believed in the Cuvée Prestige 

project, i.e. a Franciacorta with an unmistakable style and taste. 

 

Historically, Ca’ del Bosco has always been tied to the art world, and has now chosen to 

celebrate this meaningful anniversary in partnership with multicolor ceramics experts Bertozzi & 

Casoni, showcasing the best representation of painted sculpture, a union of two arts – painting and 

sculpture. The partnership between Ca’ del Bosco and Bertozzi & Casoni has as its fil rouge the 

earth: the source of the sculptors’ clay, on one hand, and where the vines grow, on the other. The 

soil of Franciacorta was studied, re-interpreted and then faithfully, yet irreverently, reproduced by 

this duo of artists in 10 one of a kind pieces, to be auctioned by Sotheby’s, the prestigious 

auction house.  

The proceeds will be donated to Dynamo Camp, the first Recreational Therapy camp in Italy 

operating at a national level and part of the international Serious Fun Children’s Network, 

founded in 1988 by Paul Newman in the USA. In 2017, Dynamo Camp turned ten, as did Cuvée 

Prestige.  

Dynamo Camp offers free-of-charge Recreational Therapy holiday and leisure programs for 

children and teenagers aged 6 to 17 suffering from serious or chronic conditions. In particular, 

the donation will be made to one of the Dynamo Camps: Art Factory projects, a journey through 

art which Dynamo Camp organizes for its little guests with the cooperation of well-established 

contemporary artists (www.dynamocamp.org). 

 

 

 

 

 

 

 



 
 

 

Bertozzi & Casoni also contributed to the re-design of the unmistakable Cuvée Prestige 

label, inspired by their sculptures. Some of the Cuvée Prestige bottles sold from late October to 

31st December 2017 will unexpectedly bear this new limited-edition label. 1 in 6 bottles in each 

case will bear it, making the possession of this item even more exclusive. 

 

 

Ca’ del Bosco is a leading producer of superfine-bead Franciacorta. An achievement made possible by enthusiasm, 
passion, effort and hard work, which, ever since the 1970s, have transformed a cottage in a chestnut forest into one 
of the most modern, state-of-the art wineries. 
At Ca’ del Bosco, there is only one principle that controls and defines all the production, from the vineyard to the 
bottle: quality, at its highest level, that is, excellence. 

 
 

Per ulteriori informazioni: 
Alessandra Viola 
Tel. +39 030 7766108 
Mobile +39 338 3557209 
Email: a.viola@cadelbosco.com 



Cuvée Prestige

Designation
Franciacorta.

Grape varieties
Chardonnay 75%, Pinot Bianco 10%, Pinot Nero 15%.

Vineyards of provenance
90 Chardonnay vineyards planted an average of 30 years ago located in 
the municipalities of Erbusco, Adro, Cazzago San Martino, Corte Franca, 
Iseo and Passirano.
4 Pinot Bianco vineyards planted an average of 24 years ago located in the 
municipality of Passirano.
13 Pinot Nero vineyards planted an average of 22 years ago located in the 
municipalities of Erbusco, Provaglio d’Iseo and Passirano.

Harvest period
From first to third ten days of August.

Average yield per hectare
8,900 kilograms of grapes, equivalent to 5,600 litres of wine (must-to-fruit 
ratio 63%).

Vinification
The base wines for Cuvée Prestige are obtained from meticulously selected 
grapes skilfully vinified in full compliance with the Metodo Ca’ del Bosco. 
As soon as the grapes are picked, using small cases, they are graded and 
chilled. Each bunch is selected by experienced eyes before visiting our “berry 
spa”, an exclusive bunch washing and jet spray system that incorporates 
three soaking vats and a drying tunnel. After crushing in the absence of 
oxygen, all the musts for base wines ferment in temperature-controlled steel 
tanks, where the wines remain until the following March. Seven more months 
of ageing are necessary for the wine to clarify, mature and disclose the character 
of its vineyard of provenance. Subsequently, the wines are carefully blended 
with reserve wines from the best vintages (from 20% to 30%) in the magic 
ritual of making the cuvée. It is this special technique that imbues Cuvée 
Prestige with its distinctive character. The essence of Franciacorta made 
the Ca’ del Bosco way. Only after a maturation period that averages 25 
months will this Franciacorta be ready to express all the sumptuous depth 
of its personality. Disgorgement takes place in the absence of oxygen using a 
unique system designed and patented by Ca’ del Bosco. The procedure avoids 
oxidative stress or the need for additional sulphites, making Ca’ del Bosco 
Franciacortas purer, more appealing and longer lived. Finally, every bottle 
is given an individual marking to ensure its traceability. 

Tirage
From April to June of the year after the harvest.

Maturation sur lies
For an average of 25 months.

Dosage at disgorgement
Equivalent to four grams of sugar per litre - “Brut”.

Analytical data at disgorgement
Alcohol 12.5% Vol.; pH 3.12; Total Acidity 5.10 grams/litre;
Volatile Acidity 0.30 grams/litre.

Sulphites
Total Sulphur Dioxide less than 54 milligrams/litre
(maximum legal limit: 185 milligrams/litre).


