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MASOTTINA

CONEGLIANO

VIRAGE Rosé Brut

Vino Spumante
Metodo Italiano

Harvest: September.

Vinification: Fff the skins, i.e. white vinification, at a
controlled temperature of 15 - 18°C; prise de mousse
and maturation on the yeasts normally take place for
a period of one month in pressure tanks, on selected
yeasts, at a temperature of 13 - 14°C. The wine is aged
for approximately one month before distribution.

Tasting notes: radiant pink with fine, lingering
perlage. Clean and typical on the nose, featuring
scents of wild berries and red berries such as
raspberries, wild strawberries and redcurrants.
Full-bodied, silky and vertical, on the palate this wine
aligns with its fragrance. Long, enveloping finish.

Bottle pressure: 5,0 atm
Residual sugar: 9 g/l
Alcohol: 11%

Serving temperature: 6 - 8 °C
Sizes available: 0,75 L
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