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PUGLIA | .G.T. 2005

The perfect growing climate of Apulia in
Italy’s south gives the Pinot Noir grapes
perfect early maturity while maintaining
an attractive level of acidity.

Eventus Pinot Rosé is a beautifully
coloured wine with an intense deep hue
that is immediately inviting.

The enticing aroma reinforces this feeling
with a bouquet that is redolent with
strawberry and marasca cherries. Dry
with a crisp fresh acidity, this mouth
filling wine has a lovely lingering cherry
finish.

Made in an oxygen reducing fashion so
as to maximise aromas, the Eventus Pinot
Rosé macerates several hours with its
skins to obtain its perfect colouring and
then ferments at low temperatures.

The perfect summer wine. It pairs with
everything from melon and prosciutto
ham to sea food and is a surprisingly
good match with pizza.
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