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The firm Ferrari was founded in 1902 by Giulio Ferrari. Among his greatest merits is the introduction, development
and cultivation of Chardonnay grapes in Italy. The Chardonnay grape is perfect for making a delicious sparkling wine
by the Champagne method. Giulio traveled throughout Europe to learn about Champagne and wine in general.
He settled in Trento, where the land and weather are nearly identical to the Champagne region. Here he perfected

his art. The result is a "Spumante" which is rated among the best champagne-styled wines in the world.

The Lunelli family has continued the traditions set by Giulio, making his dream a reality. "Ferrari" is served at the
most exclusive restaurants in the world and is often used to celebrate memorable events. The production is now
over one million bottles, using the same techniques developed by Giulio. Ferrari owns over 100 acres of vineyards
to further control the quality of the grapes.

GIULIO FERRARI

"Founders Reserve"
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FERRARI - LUNELLI
TRENTO - ITALIA

REGION: Trentino

GRAPE TYPE: 100% Chardonnay

COLOR: Brilliant golden, straw yellow

BOUQUET: Distinctive nose of fruit notes, peach, nutmeg
and vanilla spice

TASTE: Extremely elegant and harmonious, velvety and

rich with vanilla, acacia honey flavors and a remarkably
persistent finish.
AGEING: Wine remains "sur lie" for 7 to 8 years.
RECOMMENDED DISHES: Splendid as an aperitif or

with the entire main meal

SERVE: Chilled; 48°F (7°C), in a narrow flute glass MG’E[I’VI
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