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VINO SPUMANTE ROSATO
TORBATO ROSE BRUT
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Grapes Blend of Torbato and native red grape

Origin  Alghero

Cultivation systems  Cordon spur

Plant density 5050 plants per hectare

Yield 85 of grapes per hectare

Average age of vines 18 years

Soft pressing of the grapes; fermentation at a con-
Vinification trolled temperature. Cuvée creation in refrigerated
tank with shaker

Malolactic fermentation No

Ageing  About 60 days in a tank

lic content 12 %
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y of a vast and eclectic regio 2 Tome tc

£ of biodiversity. The powder pink shade denotes the delicacy and
elegance of the wine, whose aromas express the different grape varieties.
The floral and citrus notes of the Torbato stand out alongside the delicate
cherry and white peach overtones. The immediacy of the lively acidity
segues into softness and enticement.
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