
Spumante Brut RoSATO
Vintage: NV

Size: 750ml

Blend: 100% Lacrima

Tasting Notes: Bright and vibrant, with aromatic white peach, strawberry and floral notes.  
Full, rich mouth feel with clean and crisp acidity on the finish.  Dry.
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Date of Harvest: September 20-30

Method of Harvest: Hand harvested (manual)

Age of Vines: 25 years

Method of Pressing: Light pressing with horizontal bladder press

Fermentation Techniques: Cold maceration (17-19°c) with cultured yeast

Length of Maceration: 2-3 days

Fermentation Vessel: Stainless steel

Malolactic Fermantation: None

Aging Time: 6 months on fine lees

Bottles Produced: 6,000

Alcohol: 12.0%

Residual Sugar: 7 g/l

Lucchetti “Lo Special” 
   Technical Information

#lucchettispecialwines


