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Grape must

Soil
Very light and rich soil.

Training System
Lined-up vineyards.

Harvest
Manual in mid-September.

Vinification
The grape must is filtered and stored at freezing temperatures to avoid any
alcoholic fermentation inside the steel tank. The bubbles are then obtai-
ned by adding natural carbon dioxide.

Color
Bright so� pink.

Fragrance
Its flavour is delicate with the unmistakable scents of fresh grapes.

Taste
It is fruity, with notes reminiscent of pomegranate, raspberry, red rose and 
bergamot flower which meld together, generating a sophisticated and 
effervescent bouquet.

Food match
Fruit and cakes.
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67g/lt 5,5g/lt

750ml

ZERO BLUSH
Non alcoholic sparkling


