


GRAPE(S): Guarnaccino nero 100%

VINEYARD LOCATION: Contrada Capriccio, Chiaromonte (Pz)

SOIL: sandy-clay with slightly alkaline reaction

ALTITUDE: 450-500 m a.s.l.

EXPOSURE: south/south-east

VINEYARD DESIGN: 2,5m x 1m

VINE TRAINING: simple guyot 

HARVEST : between the 1st and the 20th of September 

YIELD: 100 quintals per hectare

WINE MAKING: destemming without crushing and cool maceration for 24 h; 
gentle crushing and fermentation at controlled temperature in stainless steel 
tanks at 12-15 °C

MATURATION: in stainless steel tanks with bâtonnage on �ne lees for 3 months

AGEING: in bottle for 3-4 months 

ALCOHOL: 13% alc.

ORGANOLEPTIC PROFILE: onion skin in colour with light purple reflections. 
Raspberry, strawberry and passion fruit on the nose. Slightly tannic on the 
palate with a good acidity, two components that are well balanced by a 
smoothing alcohol level.

SERVICE TEMPERATURE: 10°-12° C

FOOD PAIRING: versatile wine to be paired to salted cod�sh or mackerel as well 
as sheep cheese, game, pasta with vegetables or legumes.

Recepit Rosato
 grotte


