
Grape Variety :  Raboso 100%

The Vineyard : Breeding system Sylvoz. Clay rich soils 
between the rivers Piave and Livenza.

Colour : Pale Pink

Sensory Profile : Intense and complex wine. Reminiscent 
aromas of pomegranate and pastry. Scents of aging on lees.

Taste : Balanced, intense and persistent.

Pairings : Excellent as an aperitif. Recommended with 
shellfish or with cheeses and cold cuts.

Vinification : Racking of the must after briefly soaking with 
the skins. Static decanting and temperature-controlled 
fermentation with inoculation of selected yeasts.

Froth capture : Classic Method

Alcohol content : 12% Vol

Residual sugar : 6 g/L

Serving : 7-8 °C

Bottle and content : Raffaello med bottle - 750 ml

Packaging : 6 Bottles pack - Vertically stored
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