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Romagna Doc
Spumante Rosato Extra Dry


Romagna
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and continued through to the beginning 


pressing followed by a short maceration on the 


This process allowed for the development 


The second fermentation took place 
in a stainless-steel tank at a controlled temperature 
and pressure for thirty days which has resulted 


On the nose, dominant notes of red fruits 
and hints of peach result in a delightfully fresh 


It is ideal to be enjoyed with desserts, 


"Romantic"


Novebolle


Spumante Rosato
Extra Dry
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