]E ALESSANDRO
IL BENINI

From our vineyards’ Valpolicella grapes located in
the town of Lavagno comes “Il Benini”, a bold wine
with a light pink color, conjuring up elegance and
refinement.

GRAPE VARIETY:
40% Corvina, 40% Corvinone, 20% Rondinella

DESIGNATION:
Spumante Brut Rosé

TRAINING SYSTEM:

Trentino-style pergola

DEFENSE METHOD:
organic

HARVEST:

mid-September

GATHERING:
manual

VINIFICATION:
Soft pressing of the grapes and maceration on the skins for eight
hours

AGING:
The wine is kept in steel. Fermentation takes place by
the Charmat method

TASTING NOTES:
Aromas of wild rose, red fruit; on the palate, delicate refreshing
notes from a superfine sparkle.

PAIRINGS:
great as an aperitif, ideal for appetizers and both seafood and white
meat dishes

SERVING TEMPERATURE:
6-8 °C
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