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ROSÉ

Residual sugar
2,5g / lt

Acidity
5,5g / lt

Alcoholic fermentation
10 days in stainless steel tanks at controlled temperature

Grape processing
Traditional maceration for 48 hours

Harvest per ha
100 dec

Plant density
10.000

System of cultivation
Guyot 1,0 m* 1,0 m

Soil composition
Calcareous loamy soil

Vinification / Storage
100% stainless steel tanks

Fresh, fruity, cherry, plum, medium bodied, soft, dry; perfect 
with heavy starters, smoked fish and spaghetti with basil

Grape type
Pinot Noir

Location vineyards
Faedo Trentino

Altitude vineyards
450 m ü.d.M.

CLASSIC


