SELEZIONE PURCARI

1827 +CHATEAU-

ROSE DE PURCARI

Type: Rosé

Denomination: PGl Stefan Voda

Vines: 55% Cabernet Sauvignon - 40% Merlot - 5% Rara
Neagra

Alcohol: 13% vol.

Volume: 375 ml.

Production area: Moldova, Stefan Voda district

Soil: carbonized clayey-sandy chernozem

Density: 3333 plants/hectare

Training: Double Guyot

Vineyard age: 15-20 years

Vineyard location: 110-185 meters above sea level
Exposure: South-East

Amount of precipitation, annual average: 450-550 mm.
Sunny days per year: 310-320

PI}RCI Sum of active tempera?tures: 3000-3250 °C
CHATEAU- Production: 80-100 quintals per hectare
Harvest: manual in crates
1 8 2 Harvest period: early September
i 57 Fermentation: in steel at controlled temperature

Maturation: 6 months in French oak barriques
: Aging in bottle: minimum 6 months

ROSE . . -

DE PURCARI Organoleptic characteristics: dry rosé wine - the color, a
VINSECRE delicate rosé, is accompanied by a fine aroma of exotic fruits.

The soft taste has notes of apricot, peach and currant, which

slowly pass into the prolonged aftertaste with nuances of

berries.

The recommended temperature for consumption is +10/

+12 °C

Pairings: fish dishes, hard cheeses, white meats.
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