Rometta

Sangiovese IGT Rubicone 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

3

rometta

SANGIOVESE
RUBICONE

75cl
2024
12.5%

Sangiovese (85%), Other
(15%)

Screw cap
B5826124

Red, Medium-Bodied
and Elegant

Italy

Emilia Romagna
Sulphur

Screw cap

33

5.5g/I Tartaric
109/

B5826124
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RED STILL WINE ITALY EMILIA ROMAGNA

TASTING NOTE

Spicy, berry-filled Sangiovese, perfumed with
roses, violets and potpourri, followed by a
mouthful of blackcurrants.

VITICULTURE

AREA Hills between Forli and Faenza
(Romagna region) HEIGHT Da 100 a 400 m
SOIL TYPE Medium soil, clay EXPOSURE
South East YIELD 4,500 plants/Ha
VITICULTURAL TECHNIQUE spurred cordon
and Guyot YIELD 12,000 Kg./Ha HARVEST
PERIOD Second half of September TYPE OF
HARVEST By hand in small cases

FOOD MATCHING

Pappardelle with chorizo sauce, charcuteries
and light cheses.

enotria

WINES & SPIRITS



