
Wine varieties

Production area

Vinification

Organoleptic characteristics

Serving suggestions

Serving temperature

Seafood appetisers and Ascolana olives.Sangiovese.

Ripatransone and neighbouring towns.

We recommend serving at 8/10°C.Without skins, controlled-temperature
fermentation and natural re-fermentation.

Pale rosé colour with fine and lasting perlage. 
Intense and persistent fragrance.
Pleasant and vivacious taste.
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Sparkling Rosé Wine

Toscianello


