
FEMME FATALE
Rosato spumante brut

Vineyard location:  Pastrengo -  eastern shore of lake
Garda.
Soil :  stony soi l  of  morainic or igin in a hi l ly  area.
Grape varieties:  Corvina and Rondinel la
Grape harvest:  hand picked with selection of the best
grapes.
Vinification:  soft crushing of grapes fol lowed by short
maceration on skins .  Slow temperature-control led
fermentation and secondary fermentation in
pressurized stainless steel  tank,  according to the
Charmat method .
Ageing:  4 months in pressurized tank.

Tasting notes:  a bright powder pink hue.  The nose
offers f loral  scents of peonies and rose petals ,
accompanied by hints of cr isp morel lo cherr ies,  wi ld
strawberries and a refreshing note of mandarin zest .
Fine,  thick and continuous bubbles.  The flavour is
pleasantly invaded by a taut tanginess and juicy fruit ,
in  which fresh citrusy sensations return once more.

Serving suggestions:  a wine to open even just to enjoy
it  on its own,  as an aperit if .  However ,  i ts  good acidity
makes it  ideal  for  dishes that have a certain fatt iness
or oi l iness.  Perfect with vegetable or  f ish tempura.
Serving temperature:  8-10°C 

Closure type:  cork
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