
Taste notes

Grape variety: Sangiovese and local grape variety

Vinification: Hand picked and soft pressing of the gra-
pes, static, cold decanting. Fermentation at controlled tem-
perature in steel, interruped near its conclusion with the 
help of cold temperatures, terminated in the bottle

Production area: Tuscany

Aging: In bottle on fine lees for at least three months until 
consumption

Grape picking time: Last decade of August

Colour: Light pink with raspberry reflections

Scent: Floral scents of strawberry tree and currant  unite 
with butter and bread crust scents

Taste: Pleasant and savoury freshness, fine perlage

Alcohol content: 12 %

ROSA BRIOSA
SPARKLING ROSÈ WINE

A lively, savoury wine with jasmine, raspberry and grapefruit 
scents,  it  provides a refreshing and intriguing sip.It’s suited for 
Tuscan appetizers, flavourful white meat and light first courses.


