
Regal Wine Imports  ·  2 Commerce Dr. Suite 3  ·  Moorestown, NJ 08057
www.regalwine.com

A blend of Glera and Pinot Noir (the only allowed red grape in 
Prosecco), this rosé exhibits aromas of fresh cherry, strawberry 
and rose petal. Round and creamy on the palate, with crisp 
refreshing bubbles and a long, balanced finish.

VA R I E T I E S :  Glera, Pinot Noir

V I T I C U LT U R E

A R E A  O F  V I N E YA R D :  1,800 acres

E L E VAT I O N: 0-80 msl

T R A I N I N G  S Y S T E M :  Mainly Sylvoz, alternatively Doppia Cortina

P R O D U C T I O N  P E R  H A :  18 Tons/Ha Glera, 9 tons/Ha Pinot Noir

AV E R A G E  V I N E  A G E :  10-15 years

H A R V E S T  P E R I O D :  Glera 1st/2nd week Sept., Pinot Noir 2nd/3rd 
week Aug.

S O I L :  Gravelly, pebble sediment

V I N I F I C AT I O N: Gentle pressing of clusters with membrane presses, 
immediate skin separation and static cold-setting for clear must. 
Alcoholic fermentation takes place in controlled temperature tanks at 
low temperatures, utilizing cultured yeasts.

T O TA L  A C I D I T Y:  6.0 g/l

R E S I D UA L  S U G A R:  Extra Dry 13/14 gr/l

P R O S E C C O  R O S É  B R U T  
‘C U V É E  M A R I A N A’

C A’  F U R L A N

Veneto, Italy


