Vigne del Voltunre

)

Reose

Sparkling wine from Pinot Noir grapes with a long
and aging on Charmat lees than 6 months.

Pale pink, ruby hues, fine and persistent. Delicate
aroma and fine taste soft and fresh with final
notes of bread crust. The Pinot Noir is, among all
the varieties of the grapes in the world, the most
noble and at the same time the most difficult to
interpret.

Its origin lies in the French region of Burgundy,
where it underlies the most great wines of the
area. The white winemaking, so no contact with
the skins, allows him to give shape to a “neutral
wine.”

This is the best basis for the production of
sparkling wine, which gives also body, complexity
and remarkable longevity. In France, it is critical
to the success of the Prince of sparkling wines,
Champagne.

Color: Pinkintense.

Aroma: Intense, elegant.

Taste: Smooth, slightly soft and harmonious.
Vines: Made only with Pinot Noir, white wines
cate.

Wine cation: The froth is obtained along with
Charmat (about 6 months).

Service: Serve at room temperature 8 g

Serving suggestions: Goes well with fish dishes
challenging, appetizers and desserts
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