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Allergens & Tasting Notes
Bottle Size 75 cl
Alcohol by Volume 11 % Product
Production Area VENETO, ITALY Name PROSECCO BRUT ROSE D.O.C. 2023
Grapes Glera, Pinot Noir
Colour Rosé
Method Charmat (Martinotti)
The two varieties are fermented separately: the
Glera off the skins for 7-8 days at a temperature Alivini
of 16°C, and the Pinot Noir on the skins for 6-7 | Product PRO-TORRESEL----- 06D
days. The cuvée is assembled just before Code
Vinification second fermentation and the percentage of Pinot
Inificati Noir may vary from 10% to 15% depending on
the vintage. The second fermentation and
subsequent resting on the lees require at least
60 days in order to obtain a fine, persistent bead
and more stable colour over time.
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Tasting Notes and Wine Pairing

A pale pink hue is the sophisticated introduction to a fragrant floral bouquet, with hints of citrus and a distinct aroma of red berry
fruits on the nose. These elegant scents are celebrated on the palate in a freshness which is as intense as it is enchanting, and
rendered joyful by the fluttering bubbles which bring out the wine’s innate lightness and drinkability and provide a delightfully
lingering finish to its delicate aromas.

Ideal as an aperitif. A wonderful companion to a whole range of traditional Italian antipasti, as well as vegetarian and fish dishes,
especially those featuring ingredients which are pinkish in colour (prawns, salmon, turnip, tomatoes etc.) and are all about lightness
and freshness. An equally interesting and seductive pairing with flavoursome, spicy Asian cuisine.
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INGREDIENTS VALUES
List of Ingredients % ENERGY Each 100ml
Grapes 92.628 KJ 271
Rectified concentrated grape must (maximum) 3.500 Kcal 65
Tirage liqueur (sucrose) 2.400
Expedition liqueur (rectified concentrated grape must) 1.200
Acidity regulator (tartaric acid) (maximum) 0.150
Acidity regulator (malic acid) (maximum) 0.100
Stabilising agent (citric acid) 0.010 ALLERGENS Y N
Preservatives (sulphites) 0.010 Contains SULPHUR DIOXIDE / SULPHITES (>10 ppm) X
Antioxidant (ascorbic acid) 0.002 Contains EGG (used in fining: e.g. egg albumin) %
Contains FISH (used in fining: e.g. isinglass) X
CLOSURE TYPE Dropdown Menu Contains MILK (used in fining: e.g. casein or potassium caseinate) X
Sglect one of the following options: ‘Natur.al Cork, Synthet‘ic Corks, | Champagne/Spa Contains GLUTEN & products made from GLUTEN X
Sparkling Wine Cork, Screw Cap (Stelvin), Diam, Vino-Lok/Vinoseal, Helix rkling Wine Cork )
corks, or Crown caps Contains CELERY & products made from CELERY X
Contains NUTS (shell and nuts) + products made from NUTS X
RESIDUAL SUGAR g/lL Contains PEANUTS & products made from PEANUTS X
BRUT ZERO (0-3 g/L = Bone Dry); Contains SOYA & products made from SOYA b'e
E);iEEEi .{Yof?fgg/ﬂ‘:g;?;e F)'Y); 0 Contains MUSTARD & products made from MUSTARD I
SEC (17- 3(21 Z;Eigé';ff;r;;'”y) Contains SESAME SEEDS & products made from SESAME SEEDS X
DEMI SEC (32-50 g/L = Sweet) Contains LUPINS x
Contains MOLLUSCS & CRUSTACEANS b'e
Total Acidity (TA) g/L
The combined amount of all thg natural a.cids Present in the wine, primarily 5.4 DIETARY SUITABILITY Y N
tartaric and malic acids.
CERTIFIED VEGAN X
Wine PH levels pH CERTIFIED VEGETARIAN X
Indicate the pH of the wine (a number, usually between 2.9 and 4.0). 3.15 CERTIFIED ORGANIC X
CERTIFIED BIODYNAMIC b'e
STORAGE CONDITIONS SUITABLE for VEGANS X
Keep between 10-14°C SUITABLE for VEGETARIAN X
ISSUED BY DATE APPROVED BY DATE
LAURA GASPAROTTO 01/09/2025 GDT 23.10.2025




