FRANCO SERRA FRANCO SERRA FRANCO SERRA

Rosato

Piemonte DOC, Italy

GRAPE VARIETIES
95% Barbera,
5% Dolcetto

TASTING NOTE
Elegant, light bodied
and dry with young
fruity, floral aromas,
red berry and
watermelon flavors
balanced by bright,
refreshing acidity.

FOOD PAIRING

This wine is best served
with appetizers, first
courses, fish and fresh
cheeses. Also ideal as
an aperitif.
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