
 

 

  

 

 

 

CHIARETTO DOC 
A fresh, fragrant rosé that perfectly 
accompanies the most carefree and 
relaxed moments. 

 
Grapes 
Corvina, Corvinone, Rondinella  
 
Production method 
Harvested at the end of September with 
manual selection. After destemming and 
crushing, a few hours of cold maceration 
provide the color and typical aromas. 
Gentle pressing, fermentation in steel and 
time on the lees until bottling follow. 

 
Tasting notes 
Bright pink color. Aromas of fresh fruit, 
violet and rose. The palate is smooth, fine 
and delicately fruity, with clear floral notes.  
 
Pairings 
Versatile and light: ideal with pesto pasta 
or vegetables, white meats, grilled fish and 
perfect with pizza as well.  

Alcohol 
12,50% vol.  

Serving temperature 
10°–12° C  

 


