FONTEZOPPA

Metodo Classico Rosato
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Metodo Classico Rosato 77
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Appellation: Metodo Classico Rosato \ '\k;v ey
. . . “ \ \ ’
Variety: Vernaccia di Serrapetrona il .
Vineyard location: Serrapetrona / |

. . . Z o )

Vineyard size (ha): 20 i ji’ bl

Vines/Ha: 9.000

Altitude: 450 masl|
Harvest period: Second ten days of September

Winemaking:

Whole-cluster pressing. Static settling,
racking of the free-run mustand
inoculation with selected yeasts.

Bottle ageing: At least 30 monthes on the
yeasts

Alcohol content: 12 %
Residual sugar: Zero dosage
Acidity: 5.8

Bottles produced: 6.000

Available sizes: 0,75
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