
CEZAR Pinot Noir Rosé  2025 

Category: Dry rosé wine 

Grape variety: 100% Pinot Noir 

 

Alcohol: 11.8% vol 

Residual sugar: 0.7 g/l 

Acidity: 6.8 g/l 

 

Vinification: 

Produced using modern reductive techniques to 

preserve freshness, fruit character and vibrant 

aromatics. 

 

Tasting notes: 

A soft, refreshing and playfully fruity rosé. 

The nose reveals a delicate harmony of raspberry, 

strawberry and redcurrant, complemented by a hint 

of rose petal and fresh citrus notes. On the palate, it 

is light, lively and juicy, driven by red berry fruits, 

with a slightly creamy, fruit-forward finish. 

 

Food pairing: 

Perfect for friendly gatherings and relaxed terrace 

evenings. Enjoy with light dishes, fresh salads or 

simply on its own. 

Serving temperature: 9-11 °C 

Style / positioning: 

A joyful, easy-drinking rosé that brings a smile in 

every moment. 


