Prosecco Rose Brut Millesimato Argeo DOC

Origin

Country Italy

Wine Region Veneto, Treviso
Winery Ruggeri

Technical Data

Grape Varieties Glera (max. 85%), Pinot Noir (max. 15%)

Type Sparkling rose wine, Brut Millesimato*

Bottle Sizes Available 200 ml, 750 ml

Closure Technical cork
The Glera grape is vinified off the skins at a temperature of 18 °C.
The Pinot Noir is vinified at a temperature of 25 °C, in contact with

Vinification the skins for about 4 -5 days. Slow fermentation in large closed
containers at 14 -15 °Cis followed by contact with the fine lees for a
minimum of 2 months. Bottle pressure: 5.5 atm. Residual sugar: 9
g/l.

Ageing In large sealed vats and then in bottle for a short period of time.

Description
This is the first Rose with the word “Prosecco” allowed to be on the
label. Thanks to the joint efforts of several producers, including the
Ruggeri team, the legislation of the region was finally changed to

In Brief allow the production of rose wines.

*Thisis a Millesimato Prosecco, which means that the wine is
produced with a minimum 85% of grapes from the vintage provided
on the back label.

Tasting notes

The wine has a soft pink colour reminiscent of peach flowers.
Abundant foam and lively, fine perlage. On the nose the typical
aromatic notes of the Glera grape are enriched with very delicate
and fresh scents of brambly fruits, such as redcurrant and raspberry.
The bouquet of white flowers and berry fruit is finally enveloped by
a very pleasant balsamic note of fresh rosemary leaves. On the
palate every sip is bursting with life, with the very pleasant
freshness, flavour and full-bodied structure of Pinot Noir. The
finish is long and complex and perfectly matches the aromas.
Harmonious and elegant, with a long and silky finish.

Perfect as an aperitif with nibbles. Ideal with light pasta dishes with
pesto or mushroom based sauces. Try with beetroot carpaccio or a

Food Pairing light salad of cherry tomatoes, fresh herbs and avocado. Delicious
with dessert such as fresh strawberries. Serving temperature: 5-7
°C. Open immediately before serving.
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