
 

SALATIN PROSECCO DOC ROSE BRUT
Tasting Notes Colour: Light pink with remarkable brilliance Bouquet:
Intense perfume with the typical Prosecco’s scents of white flowers,
pear, apple. Noticeable hints of red berries and raspberry Palate: To
the mouth, it appears fresh, delicate and fragrant. It confirms the nose
sensations, with an excellent persistence of flavors and aromas Food
Pairing: Perfect as an aperitif, it suitably matches many dishes, from
starters, raw seafood, as well as main light courses Cellaring:
Technical Details Variety: Glera 85-90% and Pinot Nero 10-15%
Vintage: Region: Treviso, Italy Alcohol: 11% Maturation: At a
controlled temperature with selected yeast at first, then the Charmat
method, slow re-fermentation for at least 70 days at a controlled low
temperature
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