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Questo vino spumante ¢ otienuto dalle uve che crescono
sulle terre rosse 9i doline, +f+rzate dal tipico ve

Denomination

IGT Tre Venezie

Production area
Castelvecchio is a part of the
Karst (Carso) area in the
province of Gorizia (Sagrado
city). The landscape is typical
of the Karst region: arid and
rocky soil with a reduced
stratum of red sand, but rich
in iron and lime-stone. The
area is constantly ventilated
and influenced by the near
sea.

Grapes
100% Terrano

Historical info

Terrano belongs to the family
of Refosco d'Istria. This wine
has beneficial effects as a
medicine for the iron
contribution given the body
as well as on the blood, in

particular cases (childbirth

delivery ecc.) or on some
pathologies such as anaemia.
Well known for these effects
since the Romans times with
the name of Pucinum.

Production

Long Charmat method for
about 6 months with frothing
press in autoclave and short
fermentation at a controlled
temperature. Then two
months in bottles before
release.

Sensorial features

Color Intense pink with
persistent perlage.

Smell Slighty fruity with
scent of small red berries.
Taste Acid with a fine, lively
for the palate.

Goes well with

It can be served in every hour
of the day as aperitif or with
fish starters. We suggest
serving it at 8-10 °C.

75 cl.
1,51
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