
Wine type:

Grape:

Appellation:

Vine training:

Vines per ha:

Production area:

Soil:

Harvest:

Vinification:

Ageing:

Tasting notes:

Best served with:

Serving temperature:

Rosé 

Susumaniello

Salento IGP 

Guyot 

4500 

Salento 

Of coastal origin, particularly rocky soil, 
medium texture, tends to be sandy, medium 
deep, porous and draining

First week of September, by hand and early 
in the morning, slightly early to preserve 
acidity with selection of the highest and 
furthest bunches from the soil 

Soft pressing with inert gases and 
immediate separation of the first fraction of 
must. Subsequent off-skins fermentation at 
14-16°C 

In steel for a minimum of 3 months 

A soft pink colour of a beautiful vivacity that 
presages a fresh and multifaceted bouquet: 
wild flowers, small red fruits, blood orange, 
undertones of Mediterranean scrub with 
light notes of green tea and acacia honey. 
The palate is fine and elegant, with an 
excellent balance between slight warmth 
and acid/mineral notes 

A wine of a certain versatility, it goes well 
with lightly structured dishes of land-based 
cuisine as well as with seafood and 
vegetarian dishes. It also pleasantly 
accompanies an aperitif with cheeses and 
cured meats of light seasoning and flavor 

10-12°C 


