
TENUTE
MANNINO DI PLACHI Qualification

Etna Rose DOC 2018

Grapes
Nerello Mascalese

Production area
vineyards on the slopes of Mount Etna in Castiglione di Sicilia,
550 meters above sea level; breeding and espalier tree on
sandy soils of origin lava, with large temperature fluctuations
between day and night.

Production
Manual harvest of the grapes in the first decade of October;
short cold  maceration of the grapes with soft pressing and
low temperature fermentation. Aging on fine lees for 4 months.

Exposure
north side of Etna at 550 meters altitude in Castiglione di Sicilia.

Yield
70 - 80 quintals / ha

Color
rose with pleasant Coral shades..

Bouquet
floral and berry fruity

Taste
fresh and fruity.

Alcohol content
12,50% Vol.

Pairing
suitable for aperitifs and Mediterranean fish dishes.

Serving temperature
8 – 10° C

Description
Etna Rose DOC 2018 Tenute Mannino di Plachi is made from grapes
of Nerello Mascalese native wines of Etna, grown in espalier against
the slopes of Etna in Castiglione di Sicilia. The vineyards are rooted
on sandy soils and volcanic, arranged in small terraces.
The harvest of grapes, like all farming operations, still takes place
by hand. short cold  maceration of the grapes with soft pressing
and low temperature fermentation. Aging on fine lees for 4 months.
The color is rose with pleasant coral shades with a floral
and fruity bouquet.

        Etna Doc Rosato


