
V I N C I   ·   T U S C A N Y   ·   I T A L Y

R O S A T O  S P U M A N T E  B R U T   ·   F R O M  O R G A N I C  G R A P E S

A very pale sparkling rosé from early-harvested Sangiovese: the lively 

perlage and crisp acidity keep the aromas fresh and the fruit crunchy.

T A S T I N G  P R O F I L E

Brilliant pale pink. Fine and delicate, with wild strawberries, citrus fruits 

and rose petals. Fresh and gentle on the palate, harmonious, with a finish 

of currants and almonds.

G R A P E Sangiovese

O R I G I N Vinci, Tuscany

H A R V E S T Manual

M E T H O D Charmat

V I N I F I C A T I O N Cold maceration at 5 °C; stainless steel at 12–16 °C; 

second fermentation in autoclave, bottled after 

60 days

A G I N G 3 months in bottle

S I Z E 750 ml

O R G A N I C  G R A P E S   ·   H A N D  H A R V E S T E D

E S T A T E  W I N E S  F R O M  V I N C I ,  T U S C A N Y

V I L L A D I A N E L L A . I T


