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= PraaRossa 8 Y
’ Species of vine:
TYPICAL ITALIAN GRAPES

Alcohol: 14% Vol.

Wine-making:

The grapes are harvested and put in fruit cellar for
light drying, after this period they are pressed and
placed in vinifiers for fermentation with a maceration
that lasts approximately 3 weeks at a temperature of 28°C

Ageing the wine:

After devatting, the wine is put in cement tanks where
Malolactic fermentation takes place.

The wine ages for 18 months in the cement tanks.
After this period it is bottled.

Color and sensory analysis:

The color is an intense red, nose impenetrable of ripe
fruit, plum, cassis, blackberry with sensations of jam.
Warm, intense, rich, harmonious taste with silky
tannin ends.

Pairings gastronomic:
Excellent for dishes based on red meat, aged cheese.

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




