
T A S T E D  B Y  A N D R E A S  L A R S S O N

O F F I C I A L  T A S T I N G  N O T E

Pizzorno – Espumoso Clásico Método Champenoise
Brut Nature – NV

Canelones

S I L V E R  -  G O O D

Uruguay, Canelones

Bright light straw colour with a vivid foamy mousse. Pure nose, hints of fresh grapes, crushed

apple, lime and citrus with a light nuttiness. Medium bodied palate, generous flavour intensity,

fairly much on the Extra Brut or drier side, youthful fruit, crushed apple, some bitter citrus notes, a

hint of marzipan and almond, a fresh acidity and a rather long persistency. Still on the youthful and

fruity side but fresh, balanced and generous.

Tasted by Andreas Larsson: 22/08/2017

Color: White

Vintage: NV
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