RABOSO FRIZZANTE

CHARACTERISTICS BOTTLE TECHNICAL INFO

Raboso Piave is the only red-berried vine typical of the Piave cl. 75 | natural cork

area and in the past it was the most cultivated varietal in the
east of the Veneto region. Sparkling Raboso reflects the unique
characteristic of these grapes: the acidity and fruity aroma of
raspberry, marasca cherry and ripe soft fruits in general.

Its effervescence caresses the palate, producing a pleasant
fresh sensation while the tannins and acidity of the Raboso
grape offer the palate a lovely persistence.

The residual sugar ensures soft well-balanced taste.

It is the ideal aperitif wine or to accompany cured meats and
charcuterie; also excellent with pizza and also with roast or
grilled meat.

Serve at: about 6-7°C

PROFILE CONTENTS

grape varieties  100% (Raboso Piave)
appellation IGT Marca Trevigiana
year of planting 2002
soil sandy-silty, mainly gravelly
vine spacing 2.80 x 1.00 m
pruning Sylvoz
yield/hectare 7t
alcohol content  11.50 vol.%
residual sugar 15 g/I
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acidity 5.50 g/l
ph 3.50
pressure 2.5 bar
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lasting more than a month, after which the wine reaches an

internal overpressure of about 2.5 bars. Final filtration occurs J HI ml”“" I‘ |II || ”I"”I"””I”"

once fermentation is complete. 18032535561007

BG40 fine wines since 1427 Azienda Agricola GIOL

0 "‘?}\/ L only organic wines since 1987 Viale della Repubblica 1/6
a 17 only vegetarian and vegan wines since 2007 31020 San Polo di Piave
no added sulphites wines since 2009 Treviso - Italy

resistant \]'arieties since 2015 Tel. +39.0422.855032

rines with indice s veasts since 2017 . C
wines with indigenous yeasts since 2017 info@giolitalia.it
experience matters viaan www.giolitalia.it




