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BRON & RUSEVAL CHARDONNAY 2024 

IGT FORLI 
   ORGANIC WINE 

TECHNICAL FEATURES 

Grape variety 100% Chardonnay,  

Area of origin   Bertinoro 

Subarea    Cellaimo 

Bottles Produced   7,000 

Vine-grown surface  2.40 ha 

Exposure   North-west 

Soil    Medium structure, clayey   

Oenologist   Casadei Emanuele, Giacomo Sensini 

Planting density   3,000 vines per hectare 

Plant nursing system  Guyot 

Production per ha  8700 kg grapes 6090 lt wine  

Colour    Deep straw yellow with greenish glares 

Bouquet  intense, fruity, with apple and pineapple scents, spicy with mint scents 

Taste  Elegant, with good structure, mineral and sapid 

Aging  4 months in oak barrels – 2 months in bottle 

Food match   Grilled fish, Shellfish, raw fish 

 

ANALYTICAL FEATURES:  

Alcoholic strength 13.36 % vol 

Residual sugars  <1 g/l  

Volatile acidity  0.56 g/l  

Total acidity  6 g/l  

Net dry essence  21.50 g/l  

Sulphurous  76 mg l 

Free sulphurous   25 mg/l 

   

In Romagna people used to give a nickname to the peasant families that was then handed down from father to son,  

a tradition that, similarly to our dialect, is going to die.   

“Bron” and “Rusèval” were and will be the nicknames of the families Sirri and Casadei respectively. Producing a good 

quality wine and identify it with this name is a unique occasion to continue a tradition that would have hardly survived 

over the time. The project was born years ago when the farm decided to test the potential capacities of its lands as well 

as its technical abilities on international wine types like the Chardonnay and the Cabernet. 

 

2024 VINTAGE FEATURES 

Chardonnay is a grape variety grown in many areas of the world and it gives different expressions. Here in 

Bertinoro the influence of the soil is recognisable: it develops salinity, fruitiness and special tropical notes. 

Grapes are harvested at mid-August, early in the morning, to protect them from warm temperatures.  

The result is a fresh, elegant wine. 
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