ERAMARE
PIEMONTE DOC ROSATO
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INDIFENDENTI SISTEMA DI QUALITA NAZIONALE
PRODUZIONE INTEGRATA

Grapes: 100% grapes grown in our own vineyards.
Altitude: 250 m asl

Exposure: West

Soil: calcareous - clayey

Age of the vineyards: 25 years
Training method: Simple Guyot
Vine density: 4,000/hectare
Yield per hectare: 10,000 kg
Annual Production:3,000 bt
Alcohol: 12%

Residual sugar: 5 g/|

Harvest: manual in mid-September

Vinification: Soft pressing and fermentation at low and
controlled temperature in order to maintain the aromas of
the grapes.

Aging: steel

Tasting notes: Intense with hints of cherry, strawberry and
flowers. Soft, elegant with a nice contrast between
sweetness and acidity.

Pairing: Light and fragrant, it is an aperitif wine that can
perfectly accompany light fish dishes. Suggested serving
temperature is 8°-10°C (46°-50° F)



