
Schiava Gentile

WINE STYLE

Sweet

1 10 02 23 34 45 5

Dry Light Full bodied

ANALYSIS

Alcohol: 12,00 % vol.  

Total acidity: 5,2 g/l  

Residual sugar: 3 g/l

SERVING SUGGESTION

Temperature: 12-14 °C  

Pairings: Vegetable first 

courses, fish soups, rabbit 

casserole, soft cheeses 

and charcuterie.

NOTES

Gluten Free

SIZES AVAILABLE

75 cl

ALLERGENS

Sulphites

WINE

Schiava Gentile

COUNTRY

REGION

Trentino

APPELLATION

Trentino DOC

GRAPE

Schiava Gentile with yields of 80 

hl/ha. Hand-picked.

The Vallagarina valley, on the right and 

left banks of the River Adige in the 

foothills surrounding Rovereto. The 

vineyards are located on volcanic soils 

(basalt) situated between 250 and 350 

m a.s.l.

VINIFICATION

After careful selection, the grapes are 

crushed and vinified as rosé at a 

controlled temperature. A brief 

refining period follows in stainless 

steel vats to conserve fragrance and 

freshness, before cold-sterile bottling.

REFINEMENT

Stainless Steel

DESCRIPTION

Lively, brilliant rosé colour. The 

bouquet is fragrant with fruity notes, 

tender body, lightly alcoholic with a 

dry taste and a pleasant background 

of bitter almonds and raspberry. 

Suitable for drinking at any time, 

best enjoyed young.
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