GOLLEGAVALIERI

TECHNICAL SHEET

TYPE

Rosé wine

VINEYARDS, GRAPES, HARVEST
LOCATION Abruzzo

GRAPES Montepulciano

HARVEST PERIOD October

VINIFICATION
VINIFICATION Soft pressing, clarification of
the must and fermentation at controlled

C E RAS U O LO temperature in stainless steel tanks

DESCRIPTION
D ,A B R U ZZO D O P COLOUR bright pink with violet hues
FRAGRANCE intensely fruity, with clear hints
of cherry and floral notes
TASTE medium-bodied, soft, savoury and with
a velvety finish
| ALCOHOL 13%
GOLL-CAVALIERI
SERVING SUGGESTIONS
ol | TEMPERATURE 10°C
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