Azienda Agricolare Frisino Francesco

Legami Rosato 2024
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

12.5%

Primitivo (100%)
Synthetic Cork
M2526124

Delicate & Light Rose
Italy

Puglia

Sulphur

Vegans, Vegetarians
Synthetic Cork

3.75

69/l Tartaric

2.759/l

M2526124
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RED STILL WINE ITALY PUGLIA SUITABLE
FOR VEGANS

TASTING NOTE

Pale pink coloured wine with violet reflections,
a fragrant perfume with hints of red fruits,
strawberry, pomegranate and cherry. Round,
velvety and harmonious taste, fresh and
savoury, elegant and balanced on the palate
with mineral tones.

VITICULTURE
Guyot with 4500 plants / ha

VINIFICATION

destemming and soft pressing of the grapes,
a short cold maceration and fermentation in
steel tank at a temperature of 14 @ 16°C for
20 days and with a refinement of 5 months
steel tank+2 months bottle.

FOOD MATCHING

Ideal with seafood appetizers or savory finger
foods, sushi, risotto, spaghetti with clams,
grilled fish, pizza.
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