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Appellation

Grape
Montepulciano, Merlot 

Winemaking
All parcels of juice were fermented in stainless steel tanks.
Non – oxidative handling procedures. Cold maceration on the skins in stainless
steel vats for 12 hours

Fermentation
Container: inerted stainless steel tanks Temperature: 8 - 11 °C
Ageing
3 months in stainless steel

Organoleptic evaluation and food pairing

and delicate charcuterie.
Serving temperature
8/10°C

Rosè
Passofino

Vino Rosè
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