Rosante

Rosante is our Rosé Frizzante, made from the fruitiest red @\
grapes of a vintage. A very cautious and gentle Sonnen )
fermentation leads to a light and extraordinarily flavourful m”
Rosé wine which forms the base for this very special ;

sparkling wine. For the Rosante we pay very much

attention to the fine and fruity bouquet as well as a very

palatable acidity. When compared to champagne it
especially stands out with its lighter appearance and lower A 5 Q. R 1
alcohol content which invites to enjoy another glass. \' 1ol P \’;v
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Tasting notes — -

The Rosante bubbles with a bright red colour in the glass.
Its bouguet blossoms on the palate and reminds one of
flavourful strawberries. The enormously fruity taste
combined with an unobtrusive sweetness offer an
unforgettable tingly drinking experience.

Food suggestion

Rosante is the perfect drink for a formal reception, for an apteritif or at any contemplative moment. It is also just right for
enjoying in a fruity wine cooler.

Ageing potential
Best to drink chilled and within one year after bottling.

Details
Drinking Temperature: 10° C, Alcohol Content: 11.5 %vol, Sugar Content: 14 g/L, Acidity: 6.4 g/L, Energy per 100 mL: 303 kJ / 72 kcal
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