
CORVINA ROSÉ BRUT

This rosé brut sparkling wine comes from the selection of the best Corvina
grapes harvested by hand in late harvest. 

Sparkling wine with a subtle and persistent perlage. Beautiful structure,
fresh and savory finish

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: soft pressing
Fermentation: 20 days in stainless steel tanks
Re-fermentation: Charmat method for 50 days 

Colour: light pink
Nose: floral and fruity notes. It smells like freshly picked strawberry
and raspberry.
Palate: fresh palate, floral and fruity as at nose with slight sapidity.

Pairings: an excellent aperitif, a perfect match with fish and
crustaceans and delicate meat dishes

Alcohol: 12 % vol
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