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- PROSECCO ROSE DOC

Fruity, sparkling, and rosé makes this the
perfect partner for whatever your mood.

Perfumes
8 of strawberries and cherries
TORREﬁELLi« ‘  are lifted by the joyful bubbles to a long, flavorful finish.
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s Certified sustainable by the Integrated Crop Management
I Q;ROSECCO "

e National Quality System in Italy and vegan-friendly.
The Little Egret (called garzetta) on the label speaks to

our commitment to the environment.

FAST FACTS:

Region: Grapes:
Preseese Glera (the main grape of Prosecco)
(about an hour with 10-15% Pinot Nero

-

outside of Venice)
‘ Production:
() Charmat
’ “ (tank) method
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Pairing: The light and fresh nature of this
Prosecco Rosé is a natural partner to light
and fresh cuisine like salmon tartare, shrimp

tempura, or an interesting textural contrast
with creamy risottos.
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SISTEMA DI QUALITA NAZIONALE
PRODUZIONE INTEGRATA

CERTIFIED SUSTAINABLE BY THE INTEGRATED CROP

MANAGEMENT NATIONAL QUALITY SYSTEM IN
ITALY, TORRESELLA USES ONLY NATURAL PRODUCTS
IN THE VINEYARD, LIGHTWEIGHT PACKAGING, AND

HAVE BEEN ENERGY SELF-SUFFICIENT SINCE 2012.




