
Single vineyard Bellone

Denominazione	 Brut Sparkling Wine

Production zone Lanuvio, Via Fontana Parata

Soil	 Soils of volcanic origin, sandy-clay loam

Altitude	 130 metri s.l.m. 

Cultivation Organic

Planting density	 4.300 vines per hectare

Yield per hectare	 90 – 100 ql/ha

Harvest method	 Hand-picked grapes with selection in vineyard
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Charmat method sparkling wine made exclusively from 
Bellone grapes, a white grape variety native to the area,

grown on our estate on volcanic soils.

Vinification & aging

The must, obtained with a soft pressing, was subjected to cold static decanta-
tion to promote natural clarification. Fermentation, at a controlled temperatu-
re of 18 °C for 12 days, was carried out using selected varietal yeasts, to best 
enhance the aromatic profile of the grape variety. The wine was then sparkling 
by the Charmat method 

Alcohol content	 12.5% Vol

Sugar residue 	 6 g/L

Curiosity about the wine's name
[Anchoram]

The name has its roots in the lexicon of ancient navigation and 
recalls the anchor as a gesture of stillness and suspension. Ad 
ancoram stare, in ancoris stat: still on the water, in balance, 
ready to start again. The mosaic takes up the decorations of 
large Roman vessels: precious surfaces designed not only 
for sailing, but for inhabiting the slow time of rest. Anchoram 
was thus born as a tribute to an inner navigation, with the bow 
already facing the next wind.

Colour
Bright straw yellow with greenish highlights, fine and persistent perlage.

Nose
Intense and refined, with floral notes of white flowers, pear, cedar, grapefruit, 
mineral and smoky calls, flint sensations and light iodized nuances.

Taste
Fresh and vibrant entrance, savoury, tense and vertical. The structure of the 
Bellone grape variety supports an elegant drink, with a citrusy and mineral finish.

Gastronomic pairings
Raw seafood, oysters, fish carpaccio, light fried foods, fresh cheeses, plant-ba-
sed Mediterranean cuisine.

Tasting notes

Service Temperature	 5 °C

How to present it on the wine list
Organic Sparkling white wine “Anchoram” Brut  – Tenimenti Leone, Italy


