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VINIFICATION
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CLASSIFICATION
Short cold maceration on

D.O.C.
the skins for 24 hours,
followed by traditional WINE TYPE
white wine vinification.
Rosé
ALC./VOL.
12%

DENOMINAZIONE DI ORIGINE
CONTROLLATA

o)
o3

%

0
==

O
(o]
(o]
O

(e] o)

0000|0000
AGEING GRAPE VARIETIES
Short ageing in stainless Corvina, Rondinella, Molinara
steel tanks.
AGRICULTURAL SYSTEM
Conventional
TASTING NOTES
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On the palate, it is fresh and
Powder pink. harmonious, marked by a crisp
sapid minerality and fragrant

red fruit flavors.
Intense and floral bouquet
with vibrant notes of red
fruit.
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