
This pink wine has a pleasantly soft and delicate scented structure. The 
scents of 555 Sparkling Rosé Wine are in fact those of ripe red fruit, currant, 
and peach. It has a refined pink pearl color, that contributes to its elegance 
and fullness to the palate.

Oenological practice: Strictly hand-harvested, placed in 6 kg trunks to 
enable the crushing of perfectly intact grapes.. Once the press has been filled, 
the temperature is lowered and the environment is inert; the next day we 
proceed with pressing and fermentation is triggered.

The perlage is formed using the innovative long Charmat method, which is 
autoclaved and when finished, the wine matures for 6 months on the yeasts 
that give softness and aroma to the sparkling wine.

Tasting notes: Pink color tending to the pearl. The nose is delicate with hints 
of ripe red fruit reminiscent of currant and peach. Elegant and full taste.

Food pairings: Remarkable pairing with every kind of aperitif and fish 
dishes.

Temperature suggested: 6°C

Alcohol: 12% Vol




