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ROSSO BOARETTH
by Andrea Boaretti

Species of vine:

TYPICAL ITALIAN GRAPES

Alcohol: 14.5% Vol.

Wine-making:

Overripe grapes is fermented at low temperatures
for 20 days. After malolactic fermentation, the wine
is aged for one year in big barrels of 20 hl.

Color and sensory analysis:

Intense red color, aromas of plum jam and cherries,
accompanied by balsamic notes of eucalyptus and
spices such as cinnamon.

Complexity whole fragrance is confirmed in the
mouth; velvety with a very persistent aftertaste.
Pairings gastronomic:

Excellent for dishes based on red meat, repened
cheese, or even better for meditation.

Ideal temperature to drink it: 16 - 18 °C.
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