Gyongyozo Roseé

Grape variety: Pinot Noir Vintage: 2025 Bottle size: 0.75 |

A fresh and aromatic semi-sparkling Pinot Noir rosé, alive with red berries and delicate
floral notes. Its gentle sparkle and subtly sweet-fruited style create a refreshing,

harmonious sip. Charming and playful - just right when the moment calls for something
light.

/ @) A perfect choice for friendly gatherings, relaxed terrace moments and effortless
/ ‘ celebrations.

Category: Dry semi-sparkling rosé
? Profile: Fresh and playful, with lively red-berry fruit and a delicate sparkle.

Alcohol: 13.5% vol.
U Residual sugar: 1.7 g/l
Titratable acidity: 5.6 g/l
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Recommended serving temperature: 7-10 °C ‘

Produced with added carbon dioxide.

CFE7AD WINEDYV




