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TERRAZZE DELL’ETNA

Name: Rosé Brut

Denominazionetion: Traditional Classical
Method Brut

Grape variety: 90% Pinot Nero and
10% Nerello Mascalese:

Area of production: Municipality of Randazzo (CT)
northwest slopes of Etna

Altitude: 750950 metres asl.
Soil type: Volcanic- lava flow

Climate: Cool and ventilated with
consistent changes between day and night

Plant Density: 6,000 plants per hectare
Grape Production per plant: 4 kg/plant

Plant breeding system: Free standing,
vertical position

Vine Age: 715 years
Harvest period: Last decade of August
Vinification: White vinification

Ageing: Classic Method 36 month on the lees
“oduced with pupitre , dégorgement with by hand
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TERRAZZE DELL’ETNA

Name: Rosé Brut
‘Type: Rosé traditional classic method Brut

Grape Variety: Pinot Noir and
Nerello Mascalese

Serving Temp: 68 °C

Visual Exam
Colour light pink, onion skin, brilliant.
Perlage: fine, numerous and persistent

bubbles.

Olfactory Exam

Intense and quite persistent, refined and
elegant, hints of fruit like wild woodland
strawberries and pomegranate with an
elegant fnish of bread crusts

Tasting Exam
Good body, yet fresh and balanced, immedia-
tely elegant with a good aromatic persistence,
there s an olfactive return of fruitlike raspber-
ries and strawberries with a sapid finish, the

foam is creamy and elegant

Final Sensations
Symbol of the sparkling wine of Etna: drin-
king Sicily at 800 meters above the sea level

Accompaniments
Crustaceans, traditional Sicilian fish pasta
dishes, fish soups with moderate use of

tomato, white meat





