ZACCA

ROSE I.G.T. =

Area of Production: Terre di Chieti, Abruzzo, Italy
Alcohol: 12.5%

Wine Notes: Zaccagnini has added a perfect complement to its
extremely successful Montepulciano and Pinot Grigio wines by
releasing this beautiful Rose. It is made from a tasty blend of

Montepulciano and Sangiovese grapes, harvested from a single
vineyard. It has an attractive pink-coral color and possesses bright,
fresh white blossom aromas. On the palate it is light bodied with
delicate, mouth-watering red berry flavors.

Wine Making Technique: The vines are farmed sustainably
and hand harvested. The wine is made from a selection of free
run juices after the grapes are destemmed, crushed and cold
fermented. It sits on the lees for about 3-4 months and then
further aged in stainless steel tanks before bottling with a
Stelvin closure. The entire fermentation process is carefully
managed so the wine can preserve all of its delicate and
complex aromas.

Recommended Pairings: An extremely versatile wine, it 1s )
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poultry, creamy, soft cheeses, charcuterie and spicy foods. R Tl
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