ERAMARE ROSSO
MONFERRATO DOC ROSSO
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INDIPEMPENTI SISTEMA DI QUALITA NAZIONALE
PRODUZIONE INTEGRATA

lllllllll Altitude: 250m asl

Exposure: South - West

Soil: calcareous - clayey

Age of the vineyards: 20years
Training method: Simple Guyot
Vine density: 4,000/hectare
Yield per hectare: 10,000 kg
Annual Production: 5,000 bt
Alcohol: 13 %

Residual sugar: 3 g/l

Harvest: manual in mid-September

Vinification: destemming and fermentation with carbonic
maceration for at least 10 days in steel tanks with periodic
pumping over.

Aging: malolactic fermentation in steel and aging for at least
6 months in the bottle.

Tasting notes: Fresh and fruity aroma with hints of wild
strawberries and cherries. On the palate it is soft and
delicate.

Pairing: Its moderate alcohol content makes it ideal with
light white meat dishes and risottos. It is best served at

18°C. In summer, it is pleasant even at cooler temperatures.



