
VENICE

TRIESTE

CONEGLIANOASOLO

TREVISO

VALDOBBIADENE

VENETO

FRIULI



 ORGANIC 
 SUSTA INABLE 
 ECO-FRI ENDLY 
 VEGAN FRI ENDLY

T IAMO ORGANIC WINES ARE PRODUCED WI TH ORGANICALLY GROWN GRAPES.
I N ORDER TO HAVE ORGAN ICALLY GROWN GRAPES ,  A  V I NEYARD MANAGER MUST 
I MPLEMEN T  AN EN T I RELY DI FFEREN T  S E T  OF PRAC T ICES TO MA I N TA I N T HE I R 
V I NES .  T HE  V I NEYARDS HAVE TO B E  F I RS T  CERT I F I ED I N I TALY BU T  T HEN MUST 
ALSO RECE I VE  T HE  USDA CERT I F ICA T ION OF “MADE W I T H  ORGAN IC GRAPES ” . 
NO PES T ICI DES OR FERT I L I Z ERS ARE PERM I T T ED .

UPC# 0 89832 92199 8
12pk / 750ml

PROSECCO ROSÉ
di valdobbiadene | organically farmed

VARIETAL: 85% Glera, 15% Pinot Noir

REGION: Prosecco DOC (Veneto Region) 

CLIMATE: 
Temperate, mitigated by the sea, the chain 
of the Alps protects it from the northern 
winds. Winters are cold and wet, summers 
are hot and sultry with medium temperature 
excursions. 

HARVEST:	
Second half of October

VINIFICAT ION:	
After separate primary fermentations, the 
two varieties are blended in steel tanks with 
the addition of must and selected yeasts for 
the second fermentation (Martinotti - Char-
mat method) at a controlled temperature of 
57-59 °F. Once the wine has reached the
required pressure levels, alcohol and sugar
content, it is refrigerated, cold stabilized
(27-28°F) and filtered before bottling.

CELLARING:	
2 years

TAST ING: 
The Tiamo Prosecco Rosé is a crisp and 
fresh sparkling wine, with floral aromas 
alongside notes of cut apples, pears, citrus 
and strawberry.

FOOD PAIRING:	
The joy of Tiamo Prosecco Rosé is that it is 
ideal with ALL foods! It goes particularly well 
with soft cheeses, grilled veggies, seafood 
with cream sauces and baked chicken and 
mushrooms. It is a wonderful aperitif or for 
celebrating any special occasion. 

ALCOHOL: 11.0 %

TOTAL ACIDI TY: 6 g/L %

RESIDUAL SUGAR: 14 g/l
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