
ROSATO
PUGLIA

INDICAZIONE GEOGRAFICA PROTETTA
ROSATO

Origin of the vineyards
Apulia.

Grape variety
Primitivo, Negroamaro Sangiovese, Lambrusco and/or 
other varieties allowed.

Vine training system
Spurred cordon and guyot. 

Soil
Composed of red earth and limestone, rich in organic 
substances.

Winemaking and maturation
Made through bleeding technique. Separated fermentation 
of the grapes with a short contact on the skins in steel at 
controlled temperature, racking and maturation in steel.
	
Sensory analysis
Intense salmon pink. On the nose sensations of strawberry 
jelly, cherries and watermelon, then roses and aromatic 
herbs. Smooth and juicy in the mouth, fresh and sapid, with 
a long fruity persistence.

Alcohol
12,50%.

Serving temperature
8/10° C.

Food matches
First courses of pasta with tomato or seafood sauce, tuna 
tartare, risotti, salmon, thai chicken.

www.femarvini.com

http://www.femarvini.com

