Berlucchi

Franciacorta Rosé

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

9.
BERLUCCHI

75cl
NV
12.5%

Pinot Nero (70%),
Chardonnay (30%)

Natural Cork
M67361NV
Sparkling & Champagne
Italy

Lombardia

Sulphur

Vegans, Vegetarians
Natural Cork

31

7.5g/1 Tartaric

6.5¢/

M67361NV
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RED CHAMPAGNE ITALY LOMBARDIA SUITABLE
& SPARKLING FOR VEGANS

TASTING NOTE

Pale to bright pink with a fine, persistent
mousse; shows elegant aromas of wild red
berries (raspberry, strawberry) and ripe fruit,
complemented by subtle toasty, yeasty notes
from lees aging. The palate is refined and
vibrant, with juicy red fruit, lively acidity and a
clean, mineral-tinged finish.

VINIFICATION

A few hours’ maceration of the Pinot Noir on
the skins (rosé maceration) to emphasize the
aromas and hue of the grape variety. 5% of
reserve wine used (the previous year cuvée
aged in stainless steel tank). Second
fermentation in the bottles and maturation sur
lie for a minimum of 24 months followed by an
additional 2 months in bottle.

FOOD MATCHING

Perfect as an aperitif; pairs well with seafood,
shellfish, salmon, tuna, light pasta or risotto
dishes, charcuterie, and white meats.
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WINES & SPIRITS



