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                     Rosè
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GRAPES AND PERCENTAGE: Corvina, Rondinella, 
Molinara.
ALTITUDE: 150/180 m.
EXPOSURE: south.
SOIL NATURE: Moraine Hills.
CULTIVATION: Guyot, spurred cordon.
VINEYARDS’ AGEING: 10/25 years.
NR. OF STUMPS: 4500
HECTARE PRODUCTIVITY: 120 quintals.
HARVEST: September.
VINIFICATION: careful picking of the grapes. Rasping. 
Twelve hours of skin steeping at low temperature. Soft 
pressing. Fermentation at controlled temperature and 
ageing on the fine lees in stainless steel tanks 
(temperature, time of steeping and fermentation of the 
grapes may vary according to the different kinds of 
grapes). All the grapes are vinified separately. 
CHARACTERISTICS: sparkling wine, Charmat 
Martinotti method. Pale pink colour with joyful and 
bright reflections, fine and elegant bouquet, fresh and 
fragrant, with notes of spring flowers. Its taste offers a 
range of flavours. Its moderate acidity and great 
aroma of the grapes give a particularly soft and 
lingering aftertaste. 
PAIRING: recommended as an aperitif, it is excellent 
between meals, going well with all dishes, both meat 
and fish, as long as not too complex. 
SERVING TEMPERATURE: 6-8° C. 
ALCOHOL CONTENT: 12% Vol.  
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Vignaioli dal 1893

Azienda Agricola Albino Piona e Figli
Sede Legale:  Via Bellavista, 48 - 37066 Custoza (Verona) - Italia Tel. / Fax +39 045 516338

Cantina:
Loc. Casa Palazzina di Prabiano, 2 - 37069 Villafranca (Verona) - Italia Tel.  +39 045 516055 - Fax +39 045 6303577

E-mail: info@albinopiona.it - www.albinopiona.it

Estro di Piona Rosè, Spumante metodo Martinotti Charmat 


