
Name: Rose - Rosato Puglia

Appellation: Indicazione Geografica Tipica

Area of Origin: The grapes are grown in the most
suitable areas of Apulia, where the fertile soils
overlooking the sea and the sunshine guarantee
their perfect ripening.

Vinification: Wines are made in the winery
of Torricella, by using a technique of immediate
separation of the solid parts. The must is then
fermented at very low temperatures, thus
preserving all its aromas and fragrance.

Grape Variety: Apulian grape varieties.

Tasting Notes: Brilliant pink in color with cherry
hues; an intense, persistent bouquet with hints of
newly pressed grapes, bitter cherries, powder and a
touch of wild violet; a full-bodied, soft, and rounded
flavor with a pleasing fruity vein and a long finish.

Food Pairing Notes: Very easy to drink. Excellent
with delicate dishes such as white meat, sushi or
fried fish; perfect as a thirst quencher or aperitif.
Uncork just before serving. Serve at 8 or 10°C.

Aging Potential: 24 months

Kosher for Passover and year round
Mevushal
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