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Produced by the white vinification of 100% Gaglioppo
grapes, with a harvest that takes place at the end of
September, our Ciro Rosato ferments in
temperature-controlled steel tanks to preserve the fruity
aromas and transfer them in the bottle. Pink with garnet
reflections, it offers a fruity taste enriched by clear notes
of berries and aromas of red flowers.

With an intense and persistent dry taste, this wine goes
perfectly with light appetizers and goes beautifully with
Mediterranean dishes.

GRAPES USED: Gaglioppo 100%
ZONE OF PRODUCTION: Ciro Marina
PICKING PERIOD: end of September
\gé)ll{(ilfgg f COLOUR: rose colour

‘ CHARACTERISTICS: the scent is delicate, fragrant as a
young wine, with light floral notes. Dry to the taste, well
balanced with a slightly bitter base

I . ALCOHOLIC GRADE: 13% Vol.

E | H [] | SERVING TEMPERATURE: 10-12 °C

SUITABLE WITH: light antipasti, perfect for delicate

ﬂ [] S A particularly mediterranean dishes
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