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Rosa
Mea Rosa is made of 100%
Vermentino Nero, an ancient ME
autochthonous vine that was A
rediscovered after a long period of RO S
research and study by Paolo Bosoni A
and other experts. s0ikio ogRs B LARLE
Vinification: 36 hours cold maceration LVNAE

on the skins followed by fermentation
at controlled temperatures.
Aging: Stainless steel vats.

Grape varieties 100% Vermentino
Nero

Alcohol 13%

Tasting notes

The vibrant bouquet is characterized by notes of red fruit, wild strawberries
and hints of spices. The palate follows through with freshness and minerality.
Mea Rosa is a very versatile wine and pairs well with antipasti, seafood
dishes and also mildly spicy dishes. Also a perfect aperitif.
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