
IRPINIA DOC ROSATO

Type of wine: Rose’
DenominaƟon: DOC
Varietal: Aglianico 100%
ProducƟon zone: Montemarano
Type of soil: calcareous, argillos
Vineyard density: 2500 - 3000 vines/hectare
AAge of the vineyard: 5-10 years
AlƟtude: 400/450 meters above sea level
Exposure: South-east
Grape Yield: 9  tons/hectare
Harvest: by hand in small cases
Time of harvest: Late October - Early November
FermentaƟon: in steel with temperature control
MMaturaƟon: 4 months in steel
Finishing in the boƩle: 2 months minimum
Vine training system: espalier-guyot

OrganolepƟc analysis: intensely cherry pink in color fruity, it offers 
aromas of cherry, red fruits and flowers.
In the mouth it is fresh, recalling red fruit.
AppeƟzers, first courses and second courses not binding to appreciate al
bbeƩer this wine.  Also good to drink with pizza
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