ROSATO

COLLEVENTO 921,
ROSATO I.G.T. DELLE VENEZIE

APPELLATION
Friuli-Venezia Giulia, Italy

VARIETAL COMPOSITION
Merlot 50% - Cabernet Sauvignon 50%

ALCOHOL CONTENT
12%

WINEMAKING
After crushing the must remains on the skins as long as the desired
rosé color is released. Soft pressing and fermentation in stainless

steel tanks with selected yeasts. Blending and bottle

ageing.

TASTING NOTES
Friendly wine exhibiting delicate and clean

aromas with red fruit notes. Fresh and
smooth on the palate. Flavors are
well-balanced by a gentle acidity.

FOOD PAIRING
Incredibly food friendly and versatile.
Egg dishes, paté, pigeon-holed or salads, : COLLEVENTO

like Nicoise, as an aperitif. Main courses,
such as grilled pork, roasted chicken and ) ) 9 2 1
stewed fish. Sublime pairings include cured {

meats, fried, grilled or stewed fish, grilled pork or
grilled shrimps. Also perfect for spicy cuisines, like \\

Mexican, Szechuan and Thai food.

FOLLOW ME TO ITALY
www.imperowinedistributors.com
In exclusivity only for Impero Wine Distributors
Available in FL-SC-NC-VA-WV-MD-DC-MD-ME-TX-OH-CA



