
Grape 
varieties

Colour

Aromas

Taste

Serving  
temperature

Alcohol
content

Food pairing

Merlot 50% - Corvina 50%Soft pink

Delicate, floral hints

Fresh, harmonious

Soft pressing of the grapes, light maceration 
on the skins (max. 12-24 hours), fermentation at 
controlled temperature in stainless steel tanks. 
Ageing in the bottle for 6 month. 

 
                      

12-14 °C - 53.6-57 .2 °F

12,5%

Aperitif, appetizer, risotto, cold cuts

Bottle 
content:

Cavriana, Mantova (MN)

170 ML A.S.L.

Morenic

Pruned-spur cordon-trained

September

Production 
area

 

Altitude

Soil costitution

Harvest 

750 ml

Cantina Bertagna I Strada Madonna della Porta 14 I Cavriana (MN) I Tel. 037682211 I info@cantinabertagna.it I www.cantinabertagna.it

Vine training
system

Vinification 

rosato
i.g.p. alto mincio


