
Fenaroli
Vino Spumante RoséVino Spumante Rosé
)Y\[������TLZP)Y\[������TLZP

Uve: a bacca rossa (da vitigno autoctono)
Grapes: red berry grapes
( from autochthonous vine)

Zona di produzione: Italia
Production Area: Italy

(SRFD�GHOOD�YHQGHPPLD��ƓQH�6HWWHPEUH
 Harvest period:  end of September
 

$IƓQDPHQWR�VXL�OLHYLWL�����PHVL
5HƓQHPHQW�RQ�OHHV�����PRQWKV

Gradazione alcolica: 12,5% vol
Alcohol content: 12,5% vol.

Temperatura di servizio: 4/6°C
Service temperature:40/43°F

Formato: 750 ml / 1,5 l
Size: 750 ml / 1,5 l
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Bollicine / Metodo classico


