Vi' Sco', Inc. PRODUCEO SFTALY

Wine Importer & Distributor

NANNI* ROSSO
SPUMANTE ROSSO DOLCE

Denomination : 1.G.P.

Variety: 60% Sangiovese 40% Montepulciano
Color: Red

Alcohol content: 12 % Vol.

Bottle size : 750 mi

Production area: Lazio

Vinification: fermentation is carried out in stainless steel tanks at a
controlled temperature (16 — 18°C) for 15 days. Then the wine is ma-
tured for six month in bottle before marketing

Tasting notes: Color ruby-red with purple reflections enriched by a
sparkling and evanescent froth; aroma fruity, persistent and delicate
scent. It is characterized by a just cut off owes conclusion; taste good
freshness and right tannins, accompanied by a delicate savory feature.
Food matching: Its soft, delicate bubbles make it a great canvas for any
dessert involving both chocolate and fruit, but it's also a great sub for
sweets after a meal.
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