Cepage Rosé
Sparkling Brut
Bardolino Classico DOC

Italy > Veneto > Bardolino Classico DOC

Variety

55% Corvina, 35% Rondinella,
10% Molinara

Terroir

Glacial deposits created a strata of
compact clay, limestone and marl.
Organic farming practices.

Winemaking

Le Morette
The aromas wafting up from Le Morette Cepage Rosé
Sparkling bring to mind the shopping basket of a springtime
trip to the farmer’s markets. The, bright, rose-colored wine
explodes with aromas of yellow peaches and strawberries. The
fresh, fruity flavor of this uniquely crafted rosé is derived from
three of the Veneto’s most popular grapes: Corvina, Rondinella,
Molinara. Well-balanced with a crisp, dry finish.
For centuries, winemakers have produced rosé from vineyards
overlooking picturesque Lake Garda. Le Morette Cepage Rosé
is a testament to that heritage – and a spectacular example of
these grape varietals diversity.
VARIETAL NOTES
Corvina: A late ripening grape that is mainly grown in the
Veneto region of Italy. It has very thick skin and is known for
having high acidity, low tannins and notes of sour cherry and
bitter almond.
Rondinella: Produces high yields and has thick skin which
makes it resistant to disease and excellent for drying out.
Molinara: A light bodied grape commonly used to add acidity
to red blends. It is highly susceptible to oxidation, which has
caused its production to drastically decline.
FOOD PAIRING
Le Morette Cepage Rosé is a perfect wine for entertaining.
With a nice chill, it drinks deliciously by itself, the crispness
inviting sip after sip. Pair with a wide range of appetizers
ranging from mellow cow’s milk cheeses to truffle paté;
smoked chilled shrimp to grilled chicken skewers.

Winemakers: Fabio & Paolo Zenato
Fermentation begins with skins
for eight hours in stainless steel.
Secondary fermentation is 20-day
Charmat method. Wine rests on
the lees 60 days.

Production
400 cases

Personally selected, hand-harvested wines
from the best family vineyards.

