CASTELLO DI AMA ROSATO
REGION: TUSCANY 



SUB-REGION: CHIANTI
BODY: LIGHT
DECANT: NO
VARIETAL(S): 90% SANGIOVESE, 10% MERLOT

FOOD PAIRINGS: SURPISINGLY VERSATILE
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The terroir that yields Castello di Ama’s Rosé is the same that yields its Chianti Classico. The vineyards planted between 1964 and 1978, they have been trained partly to Open Lyre and partly to Guyot. The others, planted after 1990 have mostly been trained to Guyot and Horizontal Cordon at a density of 5.300 blocks/ha. The wine, 90% sangiovese and 10% Merlot, gains its color and texture from bleeding-off (saignée) lots that will produce Chianti Classico; for this reason, the resulting wine is, in some ways, closer to a young red wine than to a white. Excellent structure and good holding potential over time are its principal qualities. Its fresh approachability, a hallmark of wines from fully ripe sangiovese, and the lushness of its fragrances combine to ensure that our rosato can be appreciated right from its first months in the bottle.

This is very much a hybrid of crisp, bright red fruited provencal style Rose and the added benefits from the food driven texture of the Sangiovese grape.
