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Pinot Rose

Oltrepod Pavese
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Pinot Noir

Soft pink
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Sparkling

Brut

12%

12 g/l
0,751
Complex, fine and delicate, with hints of fruits and bread crust

Fresh, fruity, with good structure

Excellent as aperitif, with appetizers and fish courses

6-8°C

The name Pinot comes from the typical shape of the cluster of this grape,
compact and tight to remember a pine cone.

Pinot Noir is the red grape most used for the production of sparkling wines, most
of which are produced by classic method and vinified in white, that is,
separating the skins from the must immediately after pressing them. Thanks to
Pinot Nero some of this sparkling wines have a very fascinating rosé color
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PACKING DETAILS

BOTT/CASSA [}
PESO LORDO CASSA 8,7KG
TIPO PALLET EUR-EPAL
80x120
CASSE/PALLET 80
BOTT/PALLET 480
PESO LORDO PALLET 716 KG
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