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CEZAR Pinot Noir
Rosé Sparkling 2025

Category: Semi-dry sparkling rosé
wine

Grape variety: 100% Pinot Noir
Alcohol: 11.5% vol
Residual sugar: 4.5 g/1

Acidity: 6.5 g/1

Vinification:

Produced using modern reductive
techniques, followed by carbonation
to create a lively, fresh and style.

Tasting notes:

A fresh, playful and fruit-
driven sparkling rosé. The nose shows
raspberry, strawberry and
redcurrant, complemented by a hint
of rose petal and fresh citrus notes.
The added bubbles bring extra
vibrancy and lift, while the touch of
residual sugar makes it softer and
more approachable. Light, lively and
refreshing with a smooth, fruity finish.

Food pairing:

Perfect for celebrations, relaxed
moments and casual gatherings. Enjoy
well chilled on its own or with light
dishes and snacks.

Serving temperature: 6-8 °C

Style / positioning: fun, easy

drinking sparkling



