Ca Maiol ‘Chiaretto’
Valténesi Riviera del Garda D.O.P.

5 7 Rich in flavor, this blend is based
on Groppello and spends only one
night on the skins for its delicate
rosé color.

Fast facts:

* Region: Valtenesi (western shores of
Lake Garda in Lombardy)

* Grapes: 50% Groppello with
Marzemino, Barbera and Sangiovese.

o » Style: Fresh, dry with red berry fruit
: and delicate floral aromas with a crisp
and clean finish.

* Production: Fermented and matured
in stainless steel.

* Pairing: Salads, pasta and rice dishes,
and especially seafood (both raw and
lightly cooked). Perfect with pizza.

BTG: $ Bottle: $
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Ca Maiol ‘Chiaretto’
Valténesi Riviera del Garda D.O.P.

Describing the wine:

f— * Dry, elegant and mellow with
aromas of strawberries, almonds
and spring flowers. Moderate in
body and rich in flavors with a long,
juicy finish.

* The Chiaretto is referred to as a
‘rose of one night’ because the four
grapes have had skin contact with
the must for only one night.

- * Sustainably farmed, only natural
products are used in the vineyard
and Ca Maiol is starting to convert
several vineyards to complete
organic farming.
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