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Bellafina is a toast to Italian lifestyle. Produced in a lightly sparkling 
(Frizzante) and easy drinking style, the Bellafina wines are a perfect 
accompaniment to any cuisine, celebration or occasion. 
The name “Bellafina” is a union between two lovely Italian words – 
“bella” meaning beautiful and “fina” referring to fine, or delicate.

ROSSO DOLCE 
(Sweet Red frizzante wine)

Made from a blend 
of 60% Merlot and 
40% Sangiovese, 
this sweet red friz- 

zante wine follows a traditional fer-
mentation before it is arrested by cool 
temperatures and then re-fermented to 
the desired pressure of 1.9 bar (similar 
to the rosé process). The resulting wine 
is full of juicy and ripe red fruit flavors 
and aromas — black cherries, raspber-
ries and strawberries — all with a touch 
of carbonation to keep the wine lively 
and bright. A perfect wine on its own, 
it will also pair with very spicy cuisine; 
blue and other strong cheeses as well 
as a variety of pastries and desserts 
that feature berries and/or chocolate.

PINK MOSCATO 
(Sweet Rosé frizzante wine)

The Moscato Rosé 
grapes follow a tra-
ditional vinification 
of rosé wines with a 

light maceration at a temperature not 
exceeding 64°F. The moscato grapes 
follow the traditional vinification of 
white wines: after soft-pressing the 
must is left to ferment at a tempera-
ture between 63°-64°F for 15 – 20 days 
in stainless steel vats. The wines are 
stored separately until they are blend-
ed and stored in special tanks where 
the wine is re-fermented (minimum 10 
days), to reach the desired pressure 

(1.9 bar).

PROSECCO DOC 
(Italian frizzante wine)

Grapes are sourced 
from vineyards in 
the area surround-
ing the town of 

Treviso, within the Prosecco DOC. The 
abundance of sunny summer days al-
lows this cooler climate to ripen the 
Glera grape for Prosecco  production. 
After a traditional fermentation in 
temperature controlled stainless steel, 
a second fermentation occurs due to 
the addition of a controlled amount of 
must in glass-lined tanks over 45 days. 
This process, known as Charmat, pro-
duces the bubbles while preserving 
the inherent freshness of the indige-

nous Glera grape variety.


