
MERULAROSA 

SALENTO ROSATO IGP 

From the local dialect “Merula”,tribute to the 

black birds that appears every year on the 

vineyards at the end of the harvest.  

Grape Varieties: Aglianico and Negroamaro  

Production Zone: Carovigno∙Brindisi∙Italia 

Soils: tufaceous-calcareous 

Plant density: 4000 Plants/Ha 

Yield per hectare: 60 quintals 

Harvest: Manual in boxes 

Harvest period: First decade of september 

Yield of grapes into wine: 60% of must  

Vinification 

The Maceration with the skins lasts 6-7 hours 

at the controlled temperature of 10° C.  

The alcoholic fermentation is made in stainless 

steel at controlled temperature.  

Aging: maturation on the lees for 3 months. 

Wine Tasting  

Bright cherry-pink color. Typical notes of 

black currant and cherry tones with  

slight spicy hints. In the mouth is Fresh and 

sapid. the flavor is pleasant with a fruity 

persistence. it is well paired with appetizers and 

Mediterranean dishes. 

Serving Temperature 8-10 °c 

Longevity 

To drink within 3 years 

History of Prizes and Awards 

Gold medals 2nd National 

Competition of Rosé wines of Italy 

  The Wine Hunter Award 

Analytical Data  

Alcohol: 12,5 % Vol.  

pH: 3.25 

Total acidity: 6 g/l  

Residual Sugars: 1,3 g/L 

Dry Extract: 24 g/L 

OBTAINED BY ORGANIC CERTIFIED 

GRAPES 


