RIOSATO
Rosé Vermouth

AROMATIZED AND FORTIFIED WINE

Ingredients: Valdarno di Sopra Cabernet Franc rosé, alcool, infusions

of aromatic herbs and spices, sugar
Production method: hydroalcoholic extraction
Color: deep rosé

ABV: 18%

Tasting notes: Intense pink color with floral aromas. The
traditional aromas of vermouth, such as sambuca, absinthe,
cinchona, rhubarb, and gentian, are clearly intertwined with
those associated with wine and the territory, such as cherry,
pomegranate, sage, thyme, and sweet and bitter orange
peel. The taste is distinctly savory and fresh, with a very
light tannic note.

We recommend enjoying it neat, at a temperature of 10/12 degrees, to
appreciate its pure completeness and sobriety, freshness, and
harmony. Of course, it can also be used as an essential ingredient in an
incredible Negroni!

Availability: Bottle 500 ml

la Salceta, organic Tuscany’s winery
via Setteponti Levante 54b, 52024 Loro Ciuffenna, Toscana, Italy
Phone: +39 3440109342 - mail: export@lasalceta.it
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