
  
  

 

Metodo Classico Brut Rosé 

 

 

Grape Varieties: 100% Aglianico  

Production Zone: Carovigno∙Brindisi∙Italia 

Soils: tufaceous-calcareous 

Plant Density: 4500/ha 

Yield per hectare: 60 quintals 

Harvest: Manual in boxes 

Harvest Period: Last Ten days of August 

Yield of grapes into wine: 50% di mosto fiore 

 

Vinification 

 

Soft Pressed of the Grapes, 

pre-fermentative cold maceration of 6hours.  

Refermentation in the bottle for 2 months.  

Maturation sur lies: 60 Months on the Lees 

before the Dégorgement. 

 

 

Wine Tasting 

Softly, sparkling with fine and persistent 

perlage. The color is an onion peel pink with 

copper hints. The aromas are complex, 

dominated by fruity and flowery notes, 

enriched with pleasant hints of bread crust. It 

expresses unique elegance, pleasant freshness 

and the smoothness of the bubble. Excellent 

with seafood and shellfish, also perfect with 

cold cuts and medium-aged cheese.  

 

Serving Temperature 6-8 °c 

 

History of Prizes and Awards 

 

  Bibenda, maximum prize FIS 

 

 

 

                   Corona Vini Buoni d’Italia 

 

 

Analytical Data 

Alcohol: 12,3% Vol. 

PH: 3,26 

Total Acidity: 6,3 g/l 

Residual Sugar: 5,5 g/l 

Net Dry Extract: 24 g/l 

                                                              

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OBTAINED BY ORGANIC CERTIFIED 

GRAPES 

                                                             

 


