CAPEZZANA

CONTE CONTINI BONACOSSI

VIN RUSPO DI CARMIGNANO
D.O.C. — ROSF’

VINTAGE: 2019
REGION: Carmignano (PO)

ORGANIC: YES
EXPOSITION: Sud- West
BLENI: Sangiovese, Cabernet e Canaiolo.

SOIL: Clay Schist

HARVEST: Mid September
FERMENTATION: Stain and steel tanks
MATURATION: Stain and steel tanks
AGING: At least 3 months in Bottle

% ALCHOL: 13,5%

SERVICE t°: 14°C
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FOOD PAIRING :Excelent wine for an aperitiv, great pairing with pasta dishes

and white meat
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MOUTH : Good acidity, balanced and round. Fruity long finish.




