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C O S T A  D I  R O S E
SANGIOVESE RUBICONE IGT

VINIFICATION

Direct pressing with soft press, 
rigorous static settling and 

fermentation at low temperature. 

SOIL TYPE

Clayey

YIELD PER HECTARE

10 tons

AVERAGE AGE OF THE VINES

10 years

ALCOHOL CONTENT

12.5% vol.

AGEING

6 months  in steel tanks. 

GRAPES

100% Sangiovese

COLOURS

It has a pleasant bright antique pink color 
with silky reflections.

     NOSE

The nose reveals notes of small red 
fruits such as strawberry, raspberry, 
cherry and pomegranate, finishing 

with poppy notes.

TASTE

Fresh taste which offers a 
pleasant flavor and persistence 
with cherry notes on the finish.

MATCHING TO

Ideal as an aperitif, perfect pairing 
with fish-based appetizers, 

vegetable flans, fresh cheeses and 
medium-flavored first courses.
Perfect pairing with mortadella.

AAVVAAIILLAABBLLEE  SSIIZZEE 

0,375 l; 0,750 l; 1,5 l; 3 l; 6 l; 9 l.

SERVING TEMPERTATURE

8 — 10 °C


