
Type: Rosato dell'Emilia IGT sparkling organic rosé
Vineyard: bellussiera Gargallo 50% and bellussiera Soliera 50%
Soil: Medium mixture tending to silty for the vineyard 
of Gargallo and medium mixture with high percentage of sand
 for the Soliera vineyard.
Exposure : North /South
Altitude: 30 m
Grape variety: Lambrusco Marani
Breeding: Bellussiera pruned to spurred cordon 
permanent.
Vine age: 60/65 years
Production ha: 120 q
Harvest: Manual in bins 

Growing method: Certified organic coaudimented with good biodynamic practices.
After harvesting, the grapes are brought to the winery where they are crushed and
destemmed and then go directly to a soft pressing.
The soak on the skins is very short just the pressing cycle, after which spontaneous
alcoholic fermentation starts in a stainless steel fermenter,
We carry out 2/3 pumping over. For clarification we perform only clean racking.
No selected yeasts, and refermentation is done directly with our own flower must
stored during pressing.

SO2: metabisulfite at a rate of 2gr/hl at crushing and 1gr/hl at bottling.
Aging of about 6/7 months in steel tanks then once bottled aging of ¾ months before
marketing.
Winemaker: Gianluca Bergianti
Bottles produced: about 2500
Alcohol content: 12%.
Sulfur: 16 mg/lt

Organoleptic description:
On the nose emerges the tension of black cherry jam, the rich floral bouquet of dog
rose veering towards hibiscus notes.
The palate is dry but rounded with a fruity velvety fruit entry that leads to an expressive
savory finish, inviting another glass.
Citrus notes of lime and grapefruit, combined with slightly astringent tannins, make it
ideal for gastronomy. The fine and persistent perlage, with an antique pink color,
makes it perfect with fresh and semi-mature cheeses, cured meats, fish and shellfish.
Our Niki is also suitable with typical baked desserts such as tarts, belsone and
sbrisolona. A versatile wine, perfect for the whole meal.
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Ieri, Oggi, Domani

Yesterday, Today, Tomorrow


