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TYPE OF WINE: Organic rosé wine. : G I N EV RA

----------------------------------------------------------------------------------------------------- . TECHNICAL FILE

WINEMAKING TECHNIQUES: The grapes are harvested during the coldest
hours of the day before going through soft press. The skin maceration lasts
6 hours followed by a slow fermentation in stainless steel tanks at a low
temperature (12-15° C).

----------------------------------------------------------------------------------------------------- 5 CONTACT

AGEING: Left on the lees in stainless steel for 3 months and at least * ORGANISMO DI CONTROLLO

3 months in bottles : .AT‘_’.I.%'_*,',ﬁmDALM'PMF’ . ;

---------------------------------------------------------------------------------------------------- : AGRICOLTURA ITALIA infold pan dolfa.it

NUMBER OF BOTTLES PRODUCED: 6.600. . Phone +39 0543 940073
pandolfa.it

'OPERATORE CONTROLLATO
N.26435



