
INFINITUM
Puglia IGT 
Rosato

TASTING NOTES
The color is a vibrant, light pink.  
The nose presents fresh and fruity aromas, accompanied by a delicate 
bouquet.  
On the palate, the flavor is well-rounded and balanced, featuring harmoni-
ously integrated fruit notes. A pleasant acidity and invigorating freshness 
enhance the profile, providing a refreshing and enjoyable experience.

GRAPE VARIETIES
Bombino Nero, Nero di Troia

VINEYARDS
Apulia — hills in the north of Bari

ALTITUDE
300-400 m.a.s.l.

SOIL & VINE TRAINING
Calcareous-clayey with medium texture / Vertically trellised spurred cordon

HARVEST PERIOD
Third ten days of September - early October

WINEMAKING & AGING
Rosé vinification of black berried grapes with skin maceration 
Steel

ALCOHOL CONTENT
12.0% vol.

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393012242 8015393012341 06 x 750ml 

PALLETIZATION
EURO EPAL 120 x 80cm |  5 layers of 21 boxes of 6 bott. = 630 bott./pallet

Succulent peach, rosy grapefruit, and aromatic herbs. 
Pristine clarity and velvety drinkability.


