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BUNCH
(MFSB��CJH�XJOHFE
1JOPU�/PJS��.FEJVN�TNBMM�BMNPTU�DZMJOESJDBM�
winged

VINIFICATION/FERMENTATION
1JOPU�/PJS�JT�WJOJmFE�JO�SFE�JO�UIF�USBEJUJPOBM�XBZ�GPS�
���EBZT�GPMMPXFE�CZ�TPGU�QSFTTJOH�BOE�NBMPMBDUJD�
GFSNFOUBUJPO�BOE�UIFO�SFTUJOH�PO�JUT�ZFBTUT��(MFSB�
HSBQFT�BSF�DPME�NBDFSBUFE�GPS����IPVST�UP�FYUSBDU�
BMM�UIFJS�BSPNBUJDJUZ�BOE�UIFO�CF�TPGUMZ�QSFTTFE�
BOE�GFSNFOUFE�BU�B�UFNQFSBUVSF�PG�������¡��5IF�
TFDPOE�GFSNFOUBUJPO�CFHJOT�XJUI�UIF�CMFOE�PG�UIF�
UXP�CBTF�XJOFT�1SPTFDDP�BOE�1JOPU�/PJS�BOE�
UIF�SFGFSNFOUBUJPO�JO�BVUPDMBWF�VQ�UP�UIF�SFTJEVF�
PG����H���M�PG�TVHBST��5IFO�GPMMPXT�UIF�SFmOFNFOU�
JO�BVUPDMBWF�GPS����EBZT�BU����¡�$�XJUI�QFSJPEJD�
batonage.

RIPENING
"U�UIF�FOE�PG�"VHVTU�UIF�mSTU�EBZT�PG�4FQUFNCFS

STYLE
Sparkling, smooth

0WFSBMM�JU�JT�MJHIU�TPGU�BOE�XJUI�B�CBMBODFE�UBTUF�
TVQQPSUFE�CZ�UIF�SJHIU�BDJEJUZ�BOE�TXFFUOFTT��*O�UIF�
NPVUI�JU�JT�GSFTI�BOE�GSVJUZ�NBJOUBJOJOH�BO�FYDFMMFOU�
CBMBODF�

Prosecco Rosè
DOC PROSECCO

SERVING TEMPERATURE
�����¡�$

TECHNICAL ANALYSIS
"MDPIPM��������WPM
Contains sulphites

DESCRIPTION
The pale, bright and elegant pink of this wine is 
DPNCJOFE�XJUI�UIF�TVCUMF�BOE�QFSTJTUFOU�QFSMBHF�
XIJDI�SFMFBTFT�B�QMFBTBOU�BOE�GSBHSBOU�TDFOU�
XJUI�EFMJDBUF�OPUFT�PG�DIFSSZ�BOE�TNBMM�SFE�GSVJUT��
0WFSBMM�JU�JT�MJHIU�TPGU�BOE�XJUI�B�CBMBODFE�UBTUF�
TVQQPSUFE�CZ�UIF�SJHIU�BDJEJUZ�BOE�TXFFUOFTT��
In the mouth it is fresh and fruity, maintaining an 
FYDFMMFOU�CBMBODF�

GASTRONOMIC PAIRING
&YDFMMFOU�BDDPNQBOJNFOU�UP�GSFTI�DIFFTFT�BOE�
mTI�CBTFE�EJTIFT�GSPN�BQQFUJ[FST�XJUI�TIFMMmTI�
UP�mSTU�DPVSTFT��6OEPVCUFEMZ�BO�FYDFMMFOU�DIPJDF�
for a good aperitif.

%

AWARDS
4PNF�PG�UIF�BXBSET�SFDFJWFE�

GILBERT & GAILLARD 
INTERNATIONAL CHALLENGE
����� 030���(0-%

7$67,1*�*8,'$�/·(635(662
����� QU�����

SPARKLING WINE FESTIVAL - ONAV VERONA
����� QU����

VINUM WORLD OF ROSÉ - SWITZERLAND
����� QU����


