
 

 

12% Vol .  

 

Mer lo t .  

 

Dozza .  

 

Guyot .  

 

Co l l ina re ,  med io  impasto  e  a rg i l loso .  

 

160m s . l .m .   

 

1 20 q l .  

 

V in i f i caz ione  in  b ianco d i  uve  rosse  e  fer -

mentaz ione  a  f reddo de l le  uve .  In  segu i to ,  

p resa  d i  spuma con r i fe rmentaz ione  natura le  

in  bot t ig l ia .   

 

Rosa  ch ia ret to  e  br ioso .   

 

V inoso ed  amp io ,  con sentor i  che  r ich iamano 

le  par t i  so l ide  de l  mosto .  F ru t ta to e    f lo rea-

le  con  sensaz ion i  e rbacee  d i  f ieno   appena 

tag l ia to .  

 

Secco ,  abbastanza  ca ldo ,  f resco  e  sap ido .  

Gradevo le  i l  per lage  e  leggera  nota  f ina le  d i  

mandor la  amara .   

 

8 °C  

 

Serv i to  l imp ido come aper i t i vo .  Pasta  a l l ’ uo-

vo ,  f i ca t to la  e  p rosc iu t to ,  ca rn i  b ianche e  

f r i t t i  d i  pesce .  

Grado alcolico 

 

Uve 

 

Territorio 

 

Impianto 

 

Terreno 

 

Altimetria 

 

Resa per ettaro 

 

Vinificazione 

 

 

 

 

Colore 

 

Profumo 

 

 

 

 

Sapore 

 

 

 

Servire a  

 

Abbinamenti 

w w w . p o d e r i d e l l e r o c c h e . i t  

R o s at o  F r i z z a n t e  A n c e s t r a l e  
I N D I C A Z I O N E  G E O G R A F I C A  P RO T E T TA  

R u b i c o n e  



 

 

12% Vol .  

 

Mer lo t .  

 

Dozza .  

 

Guyot .  

 

Med ium- textured ,  c lave ,  h i l l s ide  so i l .  

 

160m above sea  leve l .  

 

1 20 q l .  

 

Wh i te  v in i f i ca t ion in  o f  the  red g rapes  and 

fe rmenta t ion  o f  the  g rapes  a t  cont ro l led 

low tempera tures ,    fo l lowed by  pr i se  de 

mousse  and na tura l  bot t le - re fe rmenta t ion .  

 

L ight  p ink  and e f fe rvescent .   

 

W i n e y  a n d  f u l l - b o d i e d ,  w i t h  h i n t s             

remin iscent  o f  the  so l id  pa r ts  o f  the  must .  

F ru i ted  and f lo ra l  w i th  the  herbaceous   

f ragrance  o f  newly  mown hay .  

 

Dry ,  fa i r l y  warm-tast ing ,  f resh  and sap id .  

P leasant  per lage  and l ight  f ina l  note  w i th  

h in ts  o f  b i t te r  a lmonds .  

 

8 °C .  

 

En joy  served  c lea r  as an  aper i t i f .  Pa i r  w i th  

egg  pasta  d ishes ,  f i ca t to la  ( f r ied  “p iad ina ” )  

and  ham,  wh i te  meat  and f r ied  f i sh .  

w w w . p o d e r i d e l l e r o c c h e . i t  

A n c e s t r a l  F i z z y  R o s é  W i n e  
P RO T E C T E D  G E O G R A P H I C A L  I N D I C AT I O N  

R u b i c o n e  

Alcohol  by  vol .  

 

Grape var ieta l  

 

Reg ion 

 

P lant ing  scheme 

 

So i l  

 

A l t i tude 

 

Yeld  per  ha .  

 

V in i f icat ion 

 

 

 

 

Co lour 

 

Bouquet 

 

 

 

 

F lavour 

 

 

 

Serve  at  

 

Food pairings 


