CA RUGATE

VITICOLTORI
IN SOAVE E VALPOLICELLA

CERISE

AR Ingredients:

@Y OUR OWN CHERRIES

= Instructions for use:

& | CERISE IS NATURALLY FRUITY AND DELICATELY

FLAVOURED, MAKING IT IDEAL AS AN APERITIF,
PARTICULARLY WHEN SERVED WITH OYSTERS AND
RAW SEAFOOD.

EIEI‘IIIA:L'::A(IHUL IN KEEPING WITH THE TRADITION ASSOCIATED

WITH FINE CIDERS. IT IS THE "PERFECT PAIRING"
WITH SAVOURY CREPES.

ABASE
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AN INNOVATIVE PAIRING FOR SPICY ETHNIC DISHES:
EXCELLENT WITH GOAT'S CHEESE OR MATURE
CHEESES.

WELL WORTH TRYING AS A PAIRING WITH DARK
CHOCOLATE-BASED DISHES.

) Alcohol:
? 5% CIRCA

Suggested initial serving temperature:
8-10 °C

Production:
4.000 CIRCA

EXCLUSIVE EDITIoN

Bottle Sizes:
750 ML - 1500 ML
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