
Pala

Chiaro di Stelle Rosé Isola dei Nuraghi

IGT

Vinification: Partial maceration on the
skins for twelve hours. Fermentation in
temperature-controlled stainless steel
tanks follows at a constant
temperature of 16° C over a two-week
period. A light filtering takes place
before bottling. 

Grape varieties  40% Monica, 30%
Carignano, and 30% Cannonau

Altitude  150-180 m ASL

Soil  Clay and sand, rich texture

Alcohol  13%

 

Tasting notes
Brilliant salmon rosé color. Aroma of little red fruits: cherry, raspberry,
blackberry with floral notes and a little salinity. Elegant and intense bouquet.
Good structure with balance and persistence on the finish.

www.banvillewine.com
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