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NICOLA GATTA 
Ombra Vino Spumante Brut NV

VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

ABOUT:
Nicola was born in Gussago, in the very center of the Franciacorta sparkling 
wine region.  He grew up in a wine producing family, but after being introduced 
to the natural wine world he decided to start producing wine with as little 
manipulation and intervention as possible.  Nicola practices biodynamic 
farming and he takes this philosophy into the wine cellar with spontaneous 
fermentation, no added sulfites and minimal intervention. The soil of Gussago 
is very similar to the most important French Champagne regions, and that is 
why Nicola's mission is to produce the very best sparkling wine all the while 
taking his own wine making path. That path led Nicola to renounce the 
Franciacorta D.O.C.G as they tried to restrict and control how he could 
produce his sparking wine.  For the last 5 years Nicola has produced wine under 
his own label using his exceptional talents, and brave experimentation, to 
produce the highest quality sparkling by using natural methods with his very 
own style.

VINEYARD:
His Chardonnay and Pinot Noir vineyards never see any chemical treatments, 
barring a few sprays of copper and sulfur through the season.  Quattrocento 
references the elevation (400 meters) of this wines vineyard where the higher 
elevation and limestone soil produce exceptionally balanced grapes.

WINEMAKING: 
Aging time for each of his wines is dictated by moon cycles (not in months or 
years). His lineup of wines are truly an exploration in site-specificity and of a 
winemaker willing to let his soil and fruit do the talking. Fermentation is 
spontaneous with native yeast and there is no added SO2 or other additives, 
interventions or manipulations in the winemaking process.  

Strade Bianche Wines
Portland, OR
www.stradebianchewines.com

NV
Chardonnay 80% Pinot Noir 20%
Produced in Franciacorta with no classification 
12%
15,000 bottles
Hand harvested 
Spontaneous fermentation in stainless steel/cement 
30 moons on the lees
None
None
Biodynamic




