Nerosé

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Vartietal
Soil Composition

Elevation

Fermentation Method

Alcohol Content

Tasting Notes

La Madeleine
Riccardo Cotarella
2008

Italy

Umbria

Rosso Umbria IGT
100% Pinot Noir

Clay and Limestone

250-300 Meters

Made in the Metodo Classico style of
fermentation, vinified in stainless steel
and rested after secondary fermentation

for 18 months minimum.

13%

Delicate onion skin color, fine perlage,
and dry on the finish. Typical notes of

raspberry, brioche, and toasted almonds.
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