
PRODUCER

With a history spanning all the way back to 1427 this venerable old
estate in San Polo di Piave is still at the forefront of quality wine
production in the Piave region of north east Italy. In fact this is the
oldest documented winery in Italy. It was in 1919 that the Giol family
first became owners of the estate, which includes a castle, a winery
and extensive landholdings comprising woodland and, of course, an
expanse of vineyards. As a certified organic, ethical and
environmentally friendly winery producing award winning sparkling
and still wines exclusively from grapes grown on their historic La
Bicana, Il Bassonet, Le Gerette and Spiridiona estates, Giol seeks to
combine the highest quality with the greatest respect for the
environment. All 25 hectares of vineyards have been farmed using
organic methods since 1986.

TECHNICAL 

DETAILS

Varieties: Raboso
ABV: 11%
Closure: Screwtop
Vegetarian: Yes
Vegan: Yes
Organic: Yes
Biodynamic: No

VINIFICATION

The grapes are harvested when they have reached perfect ripeness.
They are crushed and the drawn-off juice is fermented, thereby
producing a wine with a delicate, not too intense 
colour and a fresh, fruity, floral aroma. The second 
fermentation (Charmat method) takes place in 
autoclaves, where the wine reaches the desired 
pressure of 2.5 atmospheres.

TASTING NOTES

A crisp, summery rosé with an alluring ruby hue and 
refreshing floral aromas with an unusual hint of 
cherry. Its vibrant colour and fruity nose give it an 
original and highly distinctive character.
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FOOD PAIRING

When a white wine is not enough for a food 
and a red is simply too much, the answer is 
often a rosé.
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