Prosecco Doc RoséBrut
Millesimat o

In vineyard

Prosecco Rosé Paladinis a Hend o Qera and Pinot Nero, te
yield of production islow (135 tons/ hafor Pinot Nero and 150 tong ha
for Glera) in order to have higher intensity of color and aromas. The Pinot
Nero is harvested two weeks before the Gerato enhance the acidity and
fragrance of the grape.

In cellar

After the soft presaure, the Pinot Nero follows vini fation inred,with a
maceration of two daysto extract just the colour and aroma of the grape.
Themust fermentsat low temperature (15°C) to exalt fruity and varietal
notes. After the Bst fermentation the blendit’s created and duringthe
refermentation we add 10% of Geramust to enhance fragrance and
crispnessof the Prosecco,the take of foam processlasts beyond 60 days,
with frequent batonnageto have a e and persistent perlage.

In tasting

The color is bright light pink,with #he and persistent perlage. The £avor
isreally freshand #ral, with notes of pomegranate, red currant, wild
strawberry, mint and peach. Sapid and persistent, with a iDe perlage.

Plus

Trueidenti ation and recognition of the product with theterritory of
origin. The sparklingwinesfrom Paladin are a tribute to the founder of
thewinery, Valentino Paladin. That’swhy you #hd aquotefrom Valentino
inthefront label.

Pairings
Convivial wine, excellent as aperitif, perfect with ham & cheese,with £h
dishesand grilled vegetables.

Taste at 6-8 °C
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Technical information
* Bottle Sze: 0,75 |
Gold Medal Bronze Medal * 11,5% Alc. Vol.
Gilbert&Gaillard Decanter

Guide
e Sugar: 11 (1) o/ |
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