
VINIFICATION

A delicate sparkling wine,
obtained directly from the

refermentation of the base wine
in small stainless steel

autoclaves at low temperatures,
through a process lasting about

45 days.

Spumante Brut Rosé

Coldigiano

Spumante Brut Rosé

Coldigiano

AGEING

Aged for at least 18 months on
the lees, developing complexity

and finesse.

On the palate, it is clean and
smooth, with flavors reminiscent

of cherry.
Pale pink in color, with a

fine and persistent perlage.
 On the nose, it is finely

fruity, with a delicate,
aromatic, and well-

balanced bouquet of great
elegance.

GRAPE VARIETIES

95% Glera
5% Raboso

AGRICULTURAL SYSTEM
 

Conventional

HARVEST

Manual

TASTING NOTES

CLASSIFICATION
 

I.G.T.

WINE TYPE
 

Rosé sparkling wine

ALC./VOL. 

11%

Italy
Veneto
Treviso


