Rovellotti
Colline Novaresi DOC Vespolina Ronco al

Maso 2020
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RED STILL WINE ITALY PIEMONTE

TASTING NOTE

Color: deep ruby red with purple hues. Nose:
macerated rose, fresh fruits, spicy and peppery
notes. Flavor: crisp, clean and aromatic with
red fruits.

VITICULTURE

Classic Guyot training system.

VINIFICATION

Natural alcoholic fermentation, malolactic in
temperature-controlled steel tanks. Aging:

SIze 75cl minimum 4-6 months in bottle. Longevity: very
VINTAGE 2020 pleasant to drink within the first 12-24 months,
ABV 13% further improves during the following years.
GRAPE VARIETIES Vespolina (100%) FOOD MATCHING

CLOSURE Natural Cork Sausages and local rice and meat-based

SKU CODE K6416120 dishes, cheeses.

EXPRESSION Red, Light and Juicy

COUNTRY |ta|y

REGION Piemonte

ALLERGENS Sulphur

CLOSURE Natural Cork

PH 34

TOTALACIDITY  5.94¢/| Tartaric

RESIDUAL SUGAR 0.4g/I

Sku K6416120

enotria

WINES & SPIRITS



