RONCO CALINO

FRANCIACORTA

FrRANCIACORTA DOCG
Rosé Brut Radijan

VINTAGE: Non-vintage.
GRAPES: Pinot Noir.

ORIGIN: marriage of the Palazzo, Anfiteatro, and Cima Caprioli
estate vineyards, where well-drained soils and vineyard exposure
to cool conditions are the perfect habitat for Pinot Noir, and of
the North-facing vineyard Cereto, caressed by breezes coming
from the Adamello Park across Lago d’Iseo.

SorLs: the sandy texture of the uppermost vineyards, Cima
Caprioli and Anfiteatro, brings elegance and finesse, while the
soll of Palazzo, located at the middle and bottom of the slope
and rich m silt and clay, provide body and structure. Added to
these is Cereto, characterized by a thin moraine soil, with many
pebbles and gravel.

TRAINING SYSTEM: Simple Guyot.

VINEYARD DENSITY: 8,000 vines per hectare.
AVERAGE VINE AGE: 2) years.

HARVEST PERIOD: in August, with handpicking of the clusters
mto small boxes.

VINIFICATION: the clusters are chilled, then gently pressed. The
must ferments in stainless steel tanks at 13-14°C. Each vineyard
parcel is vinified separately, to preserve its individuality.

TIRAGE: in May following the harvest.

SUR LIE MATURATION: a minimum of 30 months.
DOSAGE: 0 grams per litre.
POST-DISGORGEMENT AGEING: 6 months.
ALCOHOL: 12,5% by vol.

TASTING NOTES: Pale pink color, with a very fine and persistent
perlage.

The bouquet reveals clear fruity notes of raspberry, redcurrant,
and pomegranate, enhanced by a floral touch of rose and hints
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raAnclAcony of balsamic nuances such as bay leaf and eucalyptus.
? @ 5 On the palate, it is taut and almost textural, recalling sour cherry
L | and strawberry icecream, before fading into a long, savory finish.
s

FIRST YEAR OF PRODUCTION: 2004.

Produced by Ronco Calino Societa Agricola sri
Adro - Italia - Produced in Italy
Contains sulfites
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