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            Metodo Classico Dosage Zero NV 

 
Enrico Nada’s sparkling wine is made from nebbiolo, with perhaps three percent of the 
blend including riesling. The nebbiolo is grown in the cru of Marcarini in the township of 
Treiso. The wine is not vintage-dated, but hails from a single growing season and this 
bottling is from the vintage of 2017. The wine is given a minimum of three and a half years 
aging sur latte and is non-dosé. The wine has just a touch of color from its nebbiolo 
origins and offers up a very lovely nose of apple, apricot, white soils, brioche, gentle 
savory tones and a topnote of rose petals. On the palate the wine is bright, full-bodied and 
complex, with a good core and soil foundation, frothy mousse and good length and grip on 
the well balanced finish. This is certainly a quite unique wine in terms of flavor and 
aromatics, but it is really very well made and I could easily get used to drinking it with 
regularity (particularly with a well-aged bottle of Barbaresco to follow)! Good juice.  
2023-2040.               

                           90 pts- John Gilman, View from the Cellar, September-October 2023 
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