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Don’t be fooled by the pale color of this wine, it has deep complexity and a full
body for a Rosé. Our Bella Rosa (Beautiful Rose) was produced by “Bleeding”
juice from the Sangiovese prior to fermentation. The French call this
technique “Saignée”. The wine was fermented dry and aged for 8 months in
neutral oak barrels. Best served chilled by the pool side or with a cheese and
dried fruit plate.

- 330 cases produced.

- Harvested on October 4th 2006
- Brix at harvest 25.5

- TA .56

- PH3.79

- Alec. 14.5%
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