PRIMO ROSSO CUVEE
SPARKLING WINE

IN VINEYARD

Cuvée made from red berried grapes. The grapes are harvested early to
keep all the characteristics of acidity and freshness intact; at the same
time it maintains a good consistency. The percentage of muscat that
becomes part of the cuvée enriches the buché with delicate floral notes.

IN CELLAR

The preparation of the selected cuvée takes place with the use of selected
yeasts, with short macerations, and aging on the lees for about 40 days
days. The sparkling wine is made in an autoclave.

The low temperatures allow to give rise to a fresh and fruity product,
preserving intact the characteristics of the grapes, with a compact pink
foam.

IN TASTING

Sweet sparkling wine with a ruby red color with cherry nuances.

Floral and fruity scents stand out on the nose with notes of small red
fruits and wild roses. In the mouth it is fresh and cheerful, sensual for its
pleasant amiability.

PLUS

Captivating, fresh wine, it recalls traditional wines.

Innovative packaging with red lacquered bottle. A unique and precious
image for a wine to taste on special occasions.

PAIRINGS

Accompanies dry sweets and fruit tarts; excellent with strawberries, but
also with ham and melon and savory croutons. A pleasant conversation
wine, in summer, in the garden or on a boat, it is the ideal companion.

Tasting at 6 °C
( Primo Rosso

Technical information
 Bottle Size: 0,751
¢ 10,5% Alc. Vol.

e Sugar: 75 (%5) gr/1

Certified VeganOK
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