
A light-coloured rosé with slight red opal reflections.
Elegant vinification of Sangiovese with white flower aromas, citrus scents 
with notes of strawberry and cherry.
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Packaging

Bottle top

Grape variety

Grape harvest

Maturation

Colour

Taste on the palate

Alcohol content

Best with

Tasting tips

75 cl or 150 cl bottles

Glass cap

Sangiovese, Merlot, Syrah

End of August till early September 

4 months in steel tanks and one month in bottle

Light pink with red opal reflections

Dry and savoury, with a slight peachy aftertaste

13% vol.

Fish and seafood, fresh and summer dishes: salads, creamy cheeses,
cold pasta and rice, grills and as aperitif

The optimal drinking temperature is between 8-10 °C




