
TYPE
Red Wine

VINEYARD
Moscato Rosa

LAY ON THE YEASTS
Stainless steel

TEMPERATURE
16 °C

COLOUR
Ruby

SMELL
It has a unique aromatic timbre, including hints of rose petals, wild strawberries and
the magical harmony of oriental spices.

TASTE
The aromas already perceived on the nose return and are accompanied by a truly
meditative final taste.

FOOD COMBINATIONS
Moscato Rosa it is the perfect wine to combine with dry pastries and red fruit desserts
and, in general, with all recipes that include the use of dark chocolate. A delicious pairing
with blue cheeses or foie gras.

THE COMPANY
FOUNDATION YEAR

1976

BOTTLES PRODUCED IN ONE YEAR

120 000

TERRITORY

14 Ha

VINEYARDS

Chardonnay / Pinot grigio / Marzemino / Teroldego / Cabernet sauvignon / Cabernet
Franc / Moscato rosa / Pinot Noir / Pinot Bianco
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