
It is the perfect fusion of femininity and structure, delicacy and complexity, elegance and persistence,
showcasing the full poetry of Pinot Noir, now vintage.

Type: Franciacorta DOCG Brut Rosé
Grapes: 100% Pinot Noir
Average Yield per Hectare: 70 q.li
Average Age of Vines: 15 years
Training System: Guyot and spur-pruned cordon
Winemaking: Short skin maceration, soft pressing, fermentation in stainless steel with selected yeasts,
bottle refermentation
Average Aging: 60 months in the bottle
Number of Bottles Produced per Year: 20,000 numbered
Color: Antique rose quartz
Perlage: Fine, abundant, persistent
Aroma: Complex, very intense, fruity
Flavor: Fine, elegant, persistent
Pairings: Cured meat appetizers, ideal with red meat dishes, intriguingly complements grilled fish and red
tuna tartare
Serving Temperature: 6/8°C
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