
CAMPO PLANUM ROSÉ
VERONESE IGT

Campo Planum, the latin denomination of Campiano, a piece of land
located at 300m above the sea level in the eastern part of Verona. On the
hills of volcanic origin we grow our grapes and we late harvest them only

by hand. 

Grape: Corvina 100%

Soil: clay-limestome of volcanic origin
Altitude: 300 m s.l.m.
Training system: pergola Veronese

Harvest: by hand in September

Vinification: the grapes are cooled in special cold rooms and then
subjected to soft pressing
Fermentation: 20 days in stainless steel tanks

Ageing: 1 month in stainless steel tanks

Colour: soft pink
Nose: floral notes of white wild flowers like hawthorn and little red
wild beries. It smells like freshly picked strawberry and raspberry.
Palate: fresh palate, fruity like at nose. Pleasant acidity. 

Pairings: an excellent aperitif, a perfect match with fresh cheese
like mozzarella and stracchino. Suitable with crustaceans and white
fish, fried gougette as well.
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Alcohol: 12,5% vol 


