ROSE

High quality sparkling wine
Durello and Pinot Noir

Lessini Mountains, Alpone Valley, Verona
8.000 liters

Guyot with 7000 grapevines per
hectare.

handpicked in cases.

Soft press of whole grapes, first
fermentation at controlled temperature
of 14 °-16 °, then second fermentation
in the bottle.

on the yeasts for minimum
3 years in underground cellars.

Bright rosé color and fine perlage.
Delicate aroma of red fruit
accompanied by toasted bread
hints. Great and fresh lasting ending

ideal as an aperitif, it goes well
with fish based dishes and creamy
risottos.

8.000 bottles (750ml),
500 magnums (1500ml)

12,5%

6-8°C
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