
 

Az. Agr. CA’ LOJERA 

 Via 1866, 19  

25019—Rovizza/Sirmione 

info@calojera.com                                                                                                               cell. 348 6353640 

SAIGNÈE Metodo Classico  

GRAPE VARIETIES: 50% Merlot – 50% Cabernet 

Sauvignon 

VINEYARD LOCATION: Ponti sul Mincio — morainic 

hills of Lake Garda 

ALTITUDE: 113 m above sea level 

EXPOSURE: North–South 

YIELD / HA: 100 quintals 

VINEYARD AGE: 20 years 

SOIL: Mixed sand, clay, and gravel 

HARVEST: Hand-picked in early September 

VINIFICATION AND AGEING: Grapes remain in the 

press for 4–5 hours, followed by gentle pressing of 

whole clusters. The must ferments in stainless steel for 

10–15 days at a controlled temperature of 15–18°C, 

with clarification through natural sedimentation and at 

least six months of ageing on fine lees. Tirage and 

secondary fermentation occur in the bottle, with a 

minimum of 18 months' maturation, followed by 

disgorgement with a residual sugar of 4 g/L. 

TASTING NOTES: Fine, persistent perlage. The 

bouquet is clean and fresh, with delightful notes of 

redcurrant, wild strawberries, and dog rose. On the 

palate, it is harmonious, elegant, and pleasantly 

savory, finishing with excellent fragrance and 

refreshing brightness. 

OPTIMAL MATURITY: 4 years after bottling 

PAIRINGS: Ideal with lake fish, tuna carpaccio, sushi, 

tartare, or a red-berry tart. Also an excellent choice for 

an aperitivo-style dinner. 

 


