THAORA

CLASSIFICATION
IGT (Typical Geographical Indication) rosé Colli del
Limbara.

PLACE OF ORIGIN
Gallura, in the countryside of Monti, at 300-450 m above
sea level.

SOIL
Granite weathering.

GRAPE VARIETIES
Cannonau, Malaga, Monica, Pascale.

CLIMATE
Regular rainfall in May and June, hot summers.

HARVESTING
Traditional, last weeks of October.

VINIFICATION TECHNIQUE
Rosé with partial pomace maceration.

- ﬂ{\ TASTING NOTES

Colour: Rosé with copper tinges.
Nose: Delicate, suave bouquet.
Palate: Delicately vinous, dry, fruity.

STORAGE
Constant temperature 18 °C, humidity 75%, controlled
light, horizontal bottle.

SERVING
Medium large goblet, without flared rim, serving
temperature 14-15 °C.

MATCHINGS
Seafood starters, soups, white meats, dry sausage.
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