
VALLE D’AOSTA D.O.P.
ROSÉ

Les Crêtes of Aymavilles.
Area 1 ha, sistema a Guyot training system; 7,500
plants/ha, on embankments and slopeways. Yield
8,000 kg/ha.

Altitude 700 mt a.s.l.
Inclined, morenic soil with granitic base (sand
+50%, medium lymestone and abundant residue).
Alpine climate with short, cool and windy summers.
Long, cold winters with pronounced seasonal
ranges with low levels of rainfall.

Very cold maceration for 3 hours in press of the
whole cluster.
Fermentation of 12 days in stainless steel at
controled temperature (14°C).
Ageing for 2 months in stailess steel tanks on lees
and 2 months in bottle.

Delicate, vintage pink. On the nose, pleasant, floral
and fruity. Distinctive notes of strawberry, cranberry
and white melon. Fresh and melodic on the palate,
white peach, fine structure, good acidity with a
savoury finish.

Petit Rouge 100%.
GRAPE VARIETY:

VINEYARD:

SOIL AND CLIMATE:

HARVEST AND ANNUAL PRODUCTION:
Hand harvest, end of August. 10,000 bottles.
FIRST VINTAGE: 2019

VINIFICATION AND AGEING:

TASTING NOTES:

PAIRINGS:
Fried seafood, raw fish crudités, blue fish, gourmet
pizza. Also suitable as an aperitif.

RECOMMENDED SERVICE AND GLASS:
10° - 12°C | Tulip glass
ANALYTICAL DATA (2025):
Alcohol 12 % vol., Total acidity 6.5 g/l, pH 3.2

THE GRAPES USED IN OUR ROSÉ COME FROM DIFFERENT CLONES OF THE NATIVE PETIT ROUGE VARIETY
AND FROM OLD VINES, WHICH CONTRIBUTE TO ITS REMARKABLE ORGANOLEPTIC COMPLEXITY. WITH ROSÉ
VINIFICATION, WE WANTED TO GIVE THIS VARIETY A NEW LOOK, BREAKING AWAY FROM TRADITIONAL
PATTERNS, WHICH SEE IT VINIFIED AS A RED WITH TORRETTE, THE MOST WIDESPREAD AND ANCIENT
APPELLATION IN THE AOSTA VALLEY.


