
Name: Rosé Brut

Denomination: Spumante Metodo Classico Brut Rosé
(Classic Method Brut Rosé Sparkling Wine)

Grape variety: 80% Pinot Nero and 20% Nerello Mascalese

Serving temperature: 4° - 6° C

Visual analysis
The color is pale pink onion skin.
The pelage is fine and persistent.

Olfactory analysis
The wine is intense and persistent with scents 

of strawberry and pomegranate combined 
with an elegant hint of bread crust

Gustatory analysis
It is a fresh and balanced sparkling wine. 

It has a good structure that goes well 
with the intense and persistent foam

Final sensations
It is a product of great pleasure 
and of considerable persistence

Food pairing
The wine is ideal with shellfish, also raw, 

first courses of fish, fish soup or 
pistachio Arancine, typical of Etna


