ROSACARI NA The brand new name comes from Rosa, related to

the color of the wine, and Carina, the combination
of the names of the two daugther of the owners:

Service t ture: 14/16° C i
ervice temperature Carlotta and Martina.

This wine comes from a “drain” of Sangiovese
grapes made for the production of Chianti Classico
or Riserva after 18/36 hours of maceration.

Organoleptic notes:

Light pink color with aromas
of persistent fresh fruit. The
taste is harmonious, full,

fragrant with a good body. Grape: sangiovese 100%

Vinification: In stainless steel tanks by
controlling that temperature do not
pass 20°.

Best with:

TECHNICAL
—

Effective alcoholic strength: 13 %



