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PROSECCO DOC SPUMANTE ROSE’ EXTRA DRY

Blending Glera and Pinot Noir we obtain this sophisticated
rosé wine with a light color but a strong personality. An
innovative version of the classic Prosecco DOC that Martino
Biscardo personally created and followed in every step. A
perfect dosage of softness, perlage and aromaticity.
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COLOUR Light pink, fine and persistent perlage

BOUQUET Intense and aromatic, with hints of red currant, wild
strawberry, and rose petals

PALATE Smooth, velvety, with a harmonic and aromatic

aftertaste

FOOD PAIRING

?@ Prosecco Rosé is excellent as an aperitif going with appetizers

5
f

¥
&
=
| A

such as raw fish, shellfish or vegetables. It goes well with cold
dishes, white meats and risottos with delicate flavors. We also

recommend it in combination with sushi.
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