PERLAPP ROSE

Perlapp Rosé is an organic sparkling wine made from a selected blend
of red grape varieties.

Perfect for summer aperitivo with friends, it stands out for its modern
and captivating style, featuring a glamorous sleeve that adds color to
any evening.

With sustainability in mind, the sleeve is removable, and the bottle is
lighter (550g instead of 7509), reducing environmental impact.

A wine that combines pleasure and responsibility, ideal for moments

shared with taste and respect for the planet.
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VINEYARD

Soil type: Clayey, moderately calcareous, shallow
Vineyards age: 15 years

Training system: Guyot, sylvoz

Harvest: Hand-picked and mechanical
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SERVICE

Serving temperature: 8 - 10 °C

Food Pairings: Excellent as a summer aperitivo, with
tapas, seafood dishes, and cheeses.
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VEGA!

Type: Spumante Extra Dry - Rosé
Crapes: Blend of red and white

grapes
Area: Italy
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CELLAR

Vinification: White and red. Secondary fermentation
in autoclave using the Martinotti (Charmat) method.
Alcohol content: Reduced alcohol content 10.5% Alc./Vol.
Residual Sugars: 13 g/l
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TASTING

Colour: Rose with hints of copper.
Olfaction: Fruity, fine, and delicate.
Taste: Harmonious with a tannic finish.



