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Analisi Sensoriale

Rosso porpora con mousse garbata.
Naso con effluvi vegetali boschivi e
fruttati di amarena. Il gusto piacevole,
nella sua calibrata dolcezza, rimarca
il frutto.

Abbinamento: pasta al forno

E Tasting Notes

Purple-red with a seductive mousse.
Woodland aromas and the fruited fra-
grance of sour cherries. The pleasant
flavour underscores the fruited taste
in its balanced sweetness.

Enjoy with: Oven-baked pasta

' I Analyse sensorielle
Rouge pourpre a mousse gracieuse.
Nez aux effluves végétales boisées et
fruités de griotte. Le gout agréable,
dans sa douceur calibrée, met I'accent
sur le fruit.

Accompagnement: Pates au four

ey ;_##IEF y _ Degustationsnotizen
LB Purpurrot mit leichtem Schaum. In

i 5 der Nase pflanzliche Waldnoten mit

Kirschnuancen. Angenchmer Ge-

schmack, ausgewogene Siifle, unter-

strichene Fruchtnote.

Kombination: Uberbackene Nudel
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