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Organoleptic analysis

VIVI ROSATO - Syrah Rubicone I.G.T. - still rose’ wine

Description:

Made from Syrah grapes, this rosé is a fnew fresh expression from the San Valentino winery:
smooth and with the distinctive style of the Vivi line, where strength and elegance meet in
harmony. On the nose, it shows floral notes of rose, with aromas of orange, nectarine, and red
berries such as currant, raspberry, and wild strawberry, with a light spicy hint. On the palate, it
is balanced and easy to enjoy, with freshness and minerality combined with a harmonious
body and a round, smooth texture, leading to a full and persistent finish.

A versatile wine, suitable for many food pairings.

e Fish and shellfish: ideal with tuna, grilled fish, and shellfish, where freshness balances the
savory flavors.

® Pasta: perfect with tomato or cheese-based pasta, vegetable risottos, or seafood pasta dishes.
e White or delicate meats: excellent with herb-seasoned meats such as chicken, turkey, rabbit,
or roasted veal.

* Mediterranean dishes and pizza: pairs well with Mediterranean cuisine — parmiggiana- and
bufala mozzarella and basil pizza.
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