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ROS

SPUMANTE
MILLESIMATO
EXTRA DRY

Grape variety:

Sangiovese and Raboso

Designation:

Sparkling Wine

Visual features:

Rosé with reflections tending to ruby; fine and persistent perlage
Fragrance:

Delicate scent, fresh and slightly vinous.

Taste:

Dry mouth, tasty and very pleasant.

Suggested pairings:

Excellent with fresh cheeses and vegetable dishes.

Storage:

Store in a cool and dry area, away from heat sources and sunlight
Serving temperature:

4-6°c

Alcohol content:

11% vol
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