
 
 

 

 
   OTTOROSA SALENTO ROSATO IGP 

 

   TRIBUTE to THE NATIVE GRAPE VARIETY 

  OttAVIANELlo AND its HOME in THe town of Ostuni 

 

GRAPE VARIETIES: 100% OTTAVIANELLO   

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: 50% of MUST 

 

VINIFICATION 

Peel MACERATION: 4-5 HOURS 

VINIFICATION: FERMENTATION AT CONTROLLED TEMPERATURE WITH 

SELECTED YEASTS. 

AGING: MATURATION on THE lees FOR 4 MONTHS AND AT LEAST 2 

MONTHS in THE BOTTLE. 

 

Wine TASTING 

CORAL PINK, CLEAR AND BRIGHT. THE nose is AMPLE AND ELEGANT,  

WITH HINTS THAT evolve FROM FLOREAL to BALSAMIC. In THE MOUTH 

 it is FRESH AND TAUT AND THE FRESHNESS SUPPORTS VERY WELL THE 

TYPICAL FRUITS. THE FINISH is SILKY AND PERSISTENT WITH A RETURN  

of IODINE scents. 

SERVING TEMPERATURE 8-10 °c  

History of Prizes and Awards 

 

91/100 SELEZIONE 2021 VINI ROSATI 

 ECCELLENTI VINOWAY  

 

ANALYTICAL DATA 

ALCOHOL: 12,00 % Vol. PH: 3,25 

TOTAL ACIDITY: 5.8 G/L  

RESIDUAL SUGARS: 1,5 G/L  

DRY EXTRACT: 23 G/L 

 

 

 

                                                                                                                                                      OBTAINED BY ORGANIC  

                                                                                                                                                          CERTIFIED GRAPES 

 
 

 


