Cesarini Sforza
Brut Rose’
“Tridentium”

Varietal: 100% Pinot Noir (Small Lots)

Elevation: West, South-West; 220 m ASL Production: btls
Residual Sugar: gr/ liter ph:
Acidity: gr/ liter Soil:

Alcohol %: 12.5

Vintage: 2009

Tasting Notes: This sparkling wine is made from very small selected lots of
Pinot Nero Grapes from vineyards located in the Zona Classica of Valle di
Cembra, where Pinot Nero grows particularly well. The resulting wine is
extremely refined, making it perfect for special occasions. Tridentum Brut Rosé
has an intense, fruity aroma, with a lively, highly individual palate

Aging: 48/56 months’ permanence on the yeast.

Winemaking: Manual harvesting in the first ten days of September, whole
cluster soft pressing, static decantation of the must, temperature controlled
fermentation in stainless steel tanks, ageing on the lees for about six months,
secondary fermentation in the bottle;

Food Pairing : Light salads, light pasta and rice dishes, especially with seafood,
raw and lightly cooked shellfish and grilled fish and goats’ cheeses
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