Technical

Vintage: no vintage
Appellation: Spumante Extra Dry Ros¢

Grape varieties: Merlot 50% Pinot Nero
S0%

Alcohol: 119 vol
Aging: steel tanks
Bottle format: 750 ml
Type: rose. sparkling

Recommended serving temperature:
6/8°C

Pairing suggestions: Idcal with raw fish,
blue cheeses. such as a mild Gorgonzola
or light Deesert.

\

SPUMANTE ROSE EXTRA DRY
Around 1000 Donna Ava, Lady of Monteriggioni, established the Benedictine momastery of Abbadia lsola,
According o kegend, Donna Ava cared fior her people with the help of seven handmaids,
| each possessing a gifi: Firmina was the one with the gift of Love,
| Owr wines are a tribute to those women and each label is crafted by the artist Maria Chiara Viviani.
Prodotto da Societd Agricola Poggio ai Laghi Srl - Monteriggioni (S1) - Ralia
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