Azienda Agricola Biologica Marco Carpineti

OS ROSAE

LAZIO ROSATO

INDICAZIONE GEOGRAFICA TIPICA

One of the goals of our company has always beemtourage
the requalification and valorization of the winesaarces of the
territory. Within this program we created OS ROS2@07, a
wine obtained from “Nero Buono di Cori” grapes ¥ied in
pureness. As with the whole estate, the organichoast are
faithfully adhered to so as to respect the enviremimand the
health of people.

The density of the vines ranges from 4.000 to 5,080hectare
and the yield never goes beyond 80 quintals @lpgs. So as to
limit production, appropriate systems of plantimg adopted and
in particular periods of the year the excess ofches is thinned
out.

The identifying of some chemical-physical parangettows us
to determine the better moment for the grape harves

In order to allow the extraction of the aromatialachromatic
component which will characterize the final prodube grapes
are manually harvested early in the morning ancdh tde-
stemmed, cooled and left for some hours in the pness.

The must obtained from the soft pressing of th@gsaindergoes
a fermentation process at the temperature of 1i6* @Ground 10
days.

Following to a brief refinement period in stainlestsel tanks, the
wine is bottled and released for sale.
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