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Merlot 100%.

25 tons/ha. 

Late August.

The grapes for our Allegro rosé are harvested from Merlot vineyards planted at 
the foot of the Colli Asolani hill chain (within the province of Treviso, Veneto). 
They enjoy good sun exposure and a mild, temperate climate thanks to the pro-
tection given by the hills against cold winds blowing from north-east. The soil 
composition is medium-textured, moderately calcareous. 

Merlot grapes for sparkling rosé are harvested early, before full ripeness, when 
grape acidity level is higher.  After crushing the grapes, the juice is left to ma-
cerate with the skins so that colour and flavour compounds can be leached 
from the grape skins. After about 12 hours the rose-tinted juice is drawn off 
the grape skins, separated from suspended solids and racked to stainless steel 
tanks for primary fermentation. The resulting wine has a very low alcohol con-
tent and a fresh aromatic profile. Effervescence is achieved naturally through a 
secondary fermentation. Per the Martinotti-Charmat method, the wine is racked 
to a stainless steel pressure tank (autoclave) along with a mixture of selected 
yeasts and sugar to induce the production of natural bubbles of carbon dioxide 
that become trapped in the tank and dissolve into the wine. For Allegro rosé the 
secondary fermentation process is extremely short - around 20 days - resulting 
in a low-alcohol content (9,5%) and, on the other hand, a much higher residual 
sugar. After cooling and filtration, this lightly-sparkling wine bursting with fre-
shness and fruitiness is ready to bottle.

Vibrant, vivid pink colour. Sweet, bright summer fruits dominate the nose with di-
stinctive notes of ripe berries. The palate is brilliantly balanced with bright acidity 
offsetting the naturally high residual sugar leaving a delicate, lingering aftertaste. 
Weighing in at just 9,5% alcohol, this delicious and accessible rosé is incredibly 
easy to drink and remarkably refreshing.

Very quaffable and great fun, Allegro rosé is the perfect companion for a social 
summer evening on a terrasse.  It would also be a great match with any kind of 
light dessert, especially one with tropical fruits.

6 - 8 °C

Grape variety:

Yield:

Harvest date:

Terroir and climate:

Winemaking:

Tasting notes:

Packing details:
Food pairing:

Serving temperature:

Technical data:

Alcohol content:
Residual sugar:

Total acidity:
Dry extract: 

Pressure:

Bottle content:
Bottles per case:

Case type: 
Cases on a Euro pallet:

Gross weight kg:

9,5%
28 g/L.
5,7‰
15‰
2,5 bar

75cl
6 
cardboard, printed, w/ dividers
80 (standard) -  96 (large)
730 (standard) - 870 (large)


