RONCHI DI CIALLA
REFOSCO ROSATO

Powder bright pink in color. Aromas of small red

fruits on a finely spiced background. The palate is

]

fresh, persistent and fruity, followed by citrus notes

and minerals with a very balanced acid framework.

N Color: Rosé
Grapes: 100% Refosco

Age of Vines: 25 years old

| e
Soil: Eocene marl
Altitude: 200-230 m
Age of Vines: 25+
;. Yield: 70 hi/ha
VENEZI
« GIULIA s Vineyard Cru(s): Cernetig
ﬂ i?!{-'.iS AT Farming practices: organic
5 2017 “ . Yeast: indigenous
RoseDiCialla - Skin maceration: 18 hours

& OIN- 13283
Malolactic fermentation: no

E Iralsigliate all'srigies :
@) mhe Fermentation vessel: stainless steel
g
Z Aging: 4 months on the lees with batonnage 3
S o7sple 125w i .
B o ekidhiali times a week
e Production: 25,000 bottles per year
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