
Wine type:

Grapes:

Appellation:

Production area:

Bottle size:

Serving temp.:

Alcohol content:

Colour:

Fragrance:

Taste:

Pairing:

VINIFICATION:

Rosé sparkling wine

Glera, Pinot Nero

DOC

Veneto, Italy

750 ml

6 - 8° C

11,5% Vol.

Light pink colour.

A variegated bouquet, with intense
hints of peach and raspberry with a
floral touch.

Fragrant, fresh and fruity taste.

Great aperitif, ideal with light hors
d’oeuvre and freshwater fish
courses.

PROSECCO ROSE' EXTRA DRY D.O.C.

The Glera grapes are gently pressed
and the must obtained is fermented
in steel tanks at a cool 16°C. For the
Pinot Noir grapes, vinification with
the skins is carried out with particular
care in order to extract only the most
elegant colour and aromas that the
variety can express, thanks also to a
delicate maceration at 22°C. The two
base wines are blended then
transferred to a pressurised tank for a
second slow fermentation followed
by refinement on their own yeasts for
at least two months, until they
achieve that unmistakable rosé colour
and a fine, strong effervescence.


