
 

 

 

 

Mon Amour Rose IGT 

Impero Premium – Mon Amour Rose IGT 

APPELLATION 

Coast of the Adriatic Sea 

VARIETAL COMPOSITON 

Rose 

ALCOHOL CONTENT 

12.5% Alc. By Vol 

WINEMAKING 

Grapes are hand selected in the early hours of the day during 

the 10th to the 20th of October, in order to secure the greatest 

quality of wine. Short maceration of pressed grapes, 

fermentation at a controlled temperature in stainless steel 

thermal conditioned containers. Refined for two months in 

bottles before being placed on the market. Stored in a cool 

and dry place. 

TASTING NOTES 

Fresh and fruity, medium-bodied, fresh and 

enters closes soft. 

FOOD PAIRING 

An excellent match for fish, pizza, light 

cheeses, and soups.  


