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Wine name Vino rosato - CIT 

Variety 
Red grapes coming from our 
vineyards 

Vintage  
Alcoholic % 13% vol. 
Total acidity 5,0 g/L 
Net dry extract 19,4 g/l 
Colour Peach rose with orange shades 

Bouquet 

We immediately perceive a 
distinct mineral scent that recalls 
flint. While swirling the glass, the 
former aroma is replaced by 
elegant notes of red berries.  

Taste 

The initial mouthfeel is pleasantly 
fresh and moderately acid. We 
can perceive floral and fruity notes 
along with a distinct mineral scent. 
Its great persistence in mouth and 
a touch of balanced crispness 
make it very drinkable. The 
alcoholic content is moderate.  

Pairing 

To be served as a drink before 
dinner. It perfectly matches with 
fish, white meat and cheese, or 
even greasy dishes 

Serving temperature 8 – 10 ° C 
 

 
  


