
Technical information

Technical information
• Bottle sizes: 0,75 l
• 11,5% Alc. Vol.

• Sugars: 10 (±1) g/l

• Production area: Prosecco DOC

prosecco rosé doc
Millesimato brut

 

 

 
 

 

 

Bosco del Merlo 4V philosophy puts emphasis on
sustainability all along the production chain, paying
attention not only to the land’s health, but also to the

well-being of the inhabitants.

According to this reason, Bosco del Merlo has decided
to donate part of the income of the Prosecco DOC Rosè
Brut to LILT. LILT is an italian non-pro�it association

aiming to prevent breast cancer and to help the women
in this condition.

Let toast together to women and life!

http://bit.ly/LifeInRosè

For more information

Certi�ied VeganOk

 cIn ellar

is use, refermentation in steel tanks at low temperature and frequent
batonnage to enhance the fragrance and �ine perlage. The period of taking
foam is beyond 60 days.
tasting notes
The color is bright light pink, with �ine and persistent perlage. The �lavor
is really fresh and �loral, with an explosion of freshness and nice body on
the palate, thanks to the sapidity and the taste-olfactory  persistence of the
fruity notes of pear, pomegranate and lychee.

plus
It is a representative product of the terroir, where production of rosé
sparkling wines has been already present since years. Today, the
achievement of the Prosecco Rosé appellation con�irms the high-quality
standard and elegance of the rosé sparkling wines produced here.

Convivial wine, excellent as elegant aperitif; perfect with �ish dishes, like
salmon or tuna sashimi and grilled vegetables.

Enjoy at 8/10 °C

After 2-3 days of maceration the Pinot Nero matures in steel until blending.

In vineyard
Prosecco Rosé Bosco del Merlo is a blend of Glera and Pinot Nero vini�ied in
red, with a lower yield/hectare to have higher intensity color and aromas
Grapes are vini�ied separately and in different periods; early harvesting
of the Pinot Noir takes place to maintain the fresh, fruity notes.
As provided by the disciplinary, Glera and Pinot Noir grapes belong to the
same vintage.

pairings

After the soft pressing, the must ferments at low temperature (15°C) to
enhance freshness and fruity notes. To take foam, the Charmat Method




