UMANI RONCHI

VITICOLTORI IN MARCHE E ABRUZZO

L.a Hoz Rosé

Metodo Classico Nature

Umani Ronchi owns about 70 hectares in this area so has the possibility to select the best plots and the most suitable grapes for
this product every year, according to the seasonal trends. Obtained for the first time from red berries of the indigenous local
variety, La Hoz Rosé represents a step forwards regarding winemaking and sparkling wine production. Thanks to this new release,
Umani Ronchi expands its proposal of Traditional Method sparkling wines from Verdicchio and Chardonnay grapes.

DENOMINATION
Metodo Classico Nature

GRAPE VARIETIES
Montepulciano 100%

AREA OF PRODUCTION
Marche

VINEYARD

The vineyards are located on the edge of the municipality of Osimo, facing south-east, at about 150 meters
above sea level. The soils go back to marine pleiocene-pleistocene formations and are characterised by deep
and particularly calcareous soils.

YIELD PER HECTARE
The yields are kept low by short pruning and focused thinning; they vary from 8 to 9 tons per hectare according
to the season.

HARVEST

The grapes are picked by hand and collected in boxes. Normally it takes place at the beginning of September.
Depending on the climatic conditions, every vintage we choose the grape which are showing the right balance
between the sugar and acidity level: sugars must not be above 15°-16° BABO, whereas the acidity must be
around 8-9 gr/lt.

VINIFICATION
The destemmed berries undergo a short cold maceration before moving to the wine making process and fining
in stainless steel tanks.

AGING

The aging period in the bottle for 30 months gives the characteristic yeasty aroma from the lees contact and
their autolysis. After the disgorgement the wine rests for further 6 months before the release. Residual sugar is
2.1 gr/lt.

COLOR
Bright and charming salmon.

TASTING NOTES
Fleshy, soft and surprisingly refreshing in the mouth. Elegant and mineral length.

SERVING GLASS

Flute with broader body and a narrower top edge to allow adequate oxygenation and development of complex
and tertiary aromas typical of the Vintage Traditional Method sparkling wines, without compromising the
evolution of the perlage.

SCENT
Intense, complex and well-balanced flavor profile. On the nose yeasty, red fruits, pomegranate and orange peel
aromas come through. The finish highlights a singular flinty undertone.

PAIRINGS
Ideally served with tomato-based fish soup, salmon and white meats.
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GREEN PRACTICES
Certified Sustainable (EQUALITAS)
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