
Rosato wine

vineyards:

varieties:

harvest:

winemaking:

instructions:

85% sangiovese, 15% canaiolo.

85% sangiovese, 15% canaiolo.

manual destemming and foot pressing; contact with the skins in a
PVC tub for 48 hours; manual racking and pressing; spontaneous
fermentation in demijohns for 7 days with frequent batonnage;
passage on the Trebbiano pomace; elevation in demijohns for 6
months and in exhausted barriques for a further 5 months. 

12%

convivial wine to start a meal, ideal for accompanying cured meats 
nobles such as raw ham and culatello and raw appetizers such as 
carpaccio and steak cuts of meat and fish. 

The stream originates from the union of three branches that descend from the Apennine
watershed of the Acquerino Forest, in particular from Poggio of Acquifredola and from
Montanile: the Bure di Baggio branch; that of the Bure Villa of Baggio that of the Bure di
Iano. Before uniting in a single course, they affect deeply the profiles of the hills of the
villages of the same name, giving this portion pre-mountain of Valdibure the shape of a heart.

452


