VINO
ROSSO D’'ITALIA

Alcoholic fermentation at controlled
Temperature 25-27 < C for 5 days. Soft
press then draining the wine into
stainless steel tank to complete
alcoholic fermentation at 22<C.
I\/Ia:i)lactic fermentation. Ageing in
tank.

GRAPES: From the best Italian soil and from
the best grape variety.

CONTENTS: 0.750 It.

RESIDUAL SUGAR: 6 g/l

VINO ROSSO ALCOHOL CONTENT: 11,00% Vol.

denit, ol v Vet giaz 2 i daparsts

o pucgari i bell oelafert! CHARACTERISTICS: Color: bright red.
Smell: hints of fresh fruit. Taste: pleasant

and balanced.

SERVING SUGGESTIONS: Accompanies the
whole meal, an ideal couple with savoury first
dishes and every kind of roasted meats.

SERVING TEMPERATURE: 18-20°C

Terre Cevico Soc. Coop. Agricola - Lugo, Italia



