
WINEMAKER'S NOTES:

Thermal pre-fermentative maceration, thermo-controlled fermentation. The bouquet has

an essence of rose and strawberries. Recommend with marrows pie with caprino cheese,

cream soups, bass with citrus sauce, fresh cheese; ricotta, giuncata and burrata.

Novementi Rosato
MENH IR

Salento, Italy  

VINTAGE: 2007

VINEYARD: Estate

COMPOSITION: Negroamaro (100)

HARVEST:

COOPERAGE: Stainless Steel (100)

T. ACID: 5.6 g/l

PH:

ALCOHOL: 12.00%

PRODUCTION:

VINE AGE: 25 years

TYPE: Pink
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