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Estro di Piona Rosé, Spumante metodo Martinotti Charmat
Fohy o TR A&V Ll Martinotti Charmat yARRIE

~ &

HE M IR ( Corvina ). B ML GRAPES AND PERCENTAGE: Corvina, Rondinella,
( Rondinella ) . BEBfHWE ( Molinara ) Molinara.
HEHm S 150- 180 K ALTITUDE: 150/180 m.
Pk A EXPOSURE: south.
AR UK R H SOIL NATURE: Moraine Hills.
" o B 2 AP CULTIVATION: Guyot, spurred cordon.
MR RG: BTRELL WARE (Guyot) VINEYARDS AGEING: 10/25 years.
ME . 10-25 & NR. OF STUMPS: 4500
MvREE: Fobl (Gl 45008k HECTARE PRODUCTIVITY: 120 quintals.
NEIFEE: 12044 HARVEST: September.
TS L VINIFICATION: careful picking of the grapes. Rasping.

Twelve hours of skin steeping at low temperature. Soft
pressing. Fermentation at controlled temperature and

BRIy 2 ETRRI AR & . FEERER TR

BT /Ny USRI U ageing on the fine lees in stainless steel tanks
HET 2SR 0L I . KBS ARAER R Z T, (temperature, time of steeping and fermentation of the

5 N T VI AE AR AN i i b — R 3. BT grapes may vary according to the different kinds of

; SEEGE < T F S A A TR grapes). All the grapes are vinified separately.
@%ﬁ%%ﬁfﬁfﬂ%uu?* ’iizgﬁ?ffﬂﬁﬁﬁ CHARACTERISTICS: sparkling wine, Charmat
FIBEATARIE,  DABET&THORE nURESS IR e K14 Martinotti method. Pale pink colour with joyful and

#t: MartinottiCharmatFBRIGERHTRRIE @M. bright reflections, fine and elegant bouquet, fresh and
WAL e b G B I 5 i, T e ME4NER NG fragrant, with notes of spring flowers. Its taste offers a
W, A N BE R R . TURAT, range of flavours. Its moderate acidity and great
RISt A4 A [l BR 28 Z;(‘;Z?n;ifilg:m{::pes give a particularly soft and
BFSIC: EVERITEN, 2R RS PAIRING: recommended as an aperitif, it is excellent

R, w] DMERC BT 200 1) B0 2 o ) £ P 558 5 between meals, going well with all dishes, both meat
EREE: 6-8° C and fish, as long as not too complex.
WHESE: 12% SERVING TEMPERATURE: 6-8° C.

ALCOHOL CONTENT: 12% Vol.

PIONA

=
VIGNAIOLI DAL 1893 'g E

Ricetta

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@QALBINOPIONA.IT - WWW.ALBINOPIONA.IT




