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This rosé is a fresh and fruity summer wine that is served lightly chilled 
as an aperitif or with starters.

Grape variety A composition of various varieties 

 At 250 meters a.s.l.

Grape harvest Middle to end of September

Vinification The red wine grapes are lightly pressed and 
the must fermented in stainless steel. 

Tasting notes Color: pink to pale ruby
Aroma: delicately fruity aromas of red berries, 
(strawberry and raspberry) and sour cherry,  
and	floral	aromas	of	violets	with	notes	of	 
marzipan
Taste: elegant harmonious opulence with a  
fresh and juicy acidity

Food pairings Ideal as an aperitif and also with cold starters 
and main dishes such as beef tartar, carpaccio,  
pasta,	pizza	as	well	as	fish	and	white	meats

Serving temperature:  10 - 12 °C

Alcohol 12,5 % vol*

Residual sugar 2,2 g/l*  

Area of cultivation/
climate  

ROSÉ

PISCHL 
VIGNETI DELLE DOLOMITI ROSATO 
INDICAZIONE GEOGRAFICA TIPICA


