DAMILANO

BAROLDO

VINO ROSATO

Grape varietals: Syrah, Merlot and Barbera
Production area: Casorzo

Age of vines: 20 years

Soil type: calcareous ,clay, sandy
Alcoholic content: 13% by volume
Colour: rosé with orange hints

Bouquet: fresh, delicate, pleasantly vinous, with floral
and fruity notes

Taste: dry and harmonious, soft and balanced

Vinification: soft pressing of the grapes after a short
maceration and temperature controlled fermentation at
18°C

Suggested serving temperature: 10°/12°C
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