
 

 

 

 

 

 

 

ROSATO MARCHE 
IGT 
 

IT HAS A BRIGHT, FRESH COLOUR. NOTES OF ACACIA 
FLOWERS, POMEGRANATE AND HINTS OF CHERRY 
ON THE NOSE. IN THE MOUTH THE WINE IS 
CHARMING AND CARESSING, BUT MINERAL AND 
TANGY AT THE SAME TIME. 

 

GRAPE VARIETY 
100% Montepulciano 

PRODUCTION ZONE 
Hilly vineyards located in the Maiolati Spontini area 

SOIL 
Clay and slightly alkalin 

TRAINING SYSTEM 
Guyot 

DENSITY OF PLANTING 
4000 vines per hectare 

YIELD 
100 quintals per hectare 

AVERAGE AGE OF VINES 
10 years 

WINEMAKING 
In stainless steel tanks for 4 months 

AGEING 
2 months 

ANALYTICAL DATA 
Alcohol 12%  
pH 3,24 
Total acidity 6,25 g/l  

 


