SPUMANTE ROSATO
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ROSE SPARKLING WINE. PLEASANT, REFRESHING AND
FRUITY. PERFECT AS AN APERITIF.

Coral pink color. Fruity hints of strawberry and peach with floral
notes stand out. The palate is fine, fresh and well-balanced. Fine and
persistent perlage.

CLASSIFICATION
Sparkling wine

GRAPES
Local red grape varieties

GROWING AND PRODUCTION AREA
Vineyards in the area, at an elevation of 150-200 meters above sea
level; Training system: Simple pergola.

SUoLO
Calcareous origin.

VINIFICATION

Vintage: Harvested in September; maceration on the skins for about
8 hours, followed by fermentation in temperature-controlled
stainless steel tanks; Aging and refermentation: Charmat method
with refermentation in autoclave. In bottle 1 month.

FOOD PAIRING
From aperitif to dessert: pairs well with cheeses, cold cuts or
appetizers, recommended with fish menus or summer grill dishes.

SERVING TEMPERATURE
4-6°C

BOTTLE SIZE
750 ml
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