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METODO CLASSICO BIANCO  
 
 
 
 

    
 
 
Fabio Lini, a big fan of Champagne, spent 
years developing and refining his homage 
to the great French appellation. Lini 
Metodo Classico Bianco is a blend of the 
classic Champagne varieties Pinot Nero and 
Chardonnay, and is made using the 
traditional practice of having the second 
fermentation happen in bottle. He vintage 
dates his Metodo Classico and waits at 
least four years after harvest to release the 
wine. 
 
 
 
 
 
 
 

 
 
 
 
Legal Designation: 
Vino da Tavola  

Producer: 
Lini 

Grape: 
Pinot Nero, Chardonnay 

Region: 
Emilia Romagna 

Wine Type: 
White, Dry, Sparkling 

Vintage: 
2000 

Bottles per Case: 
12 
Size: 
750ml 

 
VINIFICATION 
First fermentation in temperature-
controlled stainless steel, second 
fermentation in bottle.  
 
 
 
 
 
 
 
 
 


