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Castello Banfi owns an historic 45 hectare estate in Strevi - Piedmont, named Banfi Piemonte.
Its vineyards are located between the towns of Novi Ligure and Acqui Terme, in an area passionately
dedicated to producing the renowned traditional wines of Piedmont. The winery, established in Strevi in 1860,
was purchased by Banfi in the late 1970s to complete its Piedmont estate.
The Banfi Piemonte portfolio boasts a wide range of products which includes unique sparkling wines,
whites, and reds, all of them bearing the prestigious appellations of Piedmont.

ROSA REGALE
BRACHETTO D’ACQUI DOCG
Vinified from Brachetto grapes grown in the single “La Rosa” vineyard, located
in the town of Acqui Terme, the very heart of the historical area of Brachetto.
GRAPE VARIETIES
Brachetto 100%.

PRODUCTION TECHNIQUE
Cold red-grapes skin contact for 4 to 5 days allows the wine
to develop its characteristic colour, aroma and complexity.
The wine is then filtered and stored at 0°C.
Refermentation follows in stainless steel tanks
in the Strevi cellars, where this special wine
achieves its final sweetness and sparkling chatacter.

DESCRIPTION
Color: light ruby red. Lively pink mousse with a persistent perlage.
Bouquet: intense, aromatic, varietal with hints of Bulgarian rose.
Taste: soft and elegant with berry flavours
and a touch of almond and nutmeg.

WINEMAKER’S NOTES
A soft red sparkling wine, made from Brachetto. This extremely aromatic,
complex and historical grape variety grows only in the area of Acqui Terme,
in Southern Piedmont. The cold maceration of the grapes, followed
by a soft pressing, allows the extraction of the typical intense aromas
from the skins and gives to the wine its characteristic light ruby red colour.
Very pleasant and extremely elegant.

FOOD PAIRINGS
This wine matches perfectly with fresh strawberries, fruit cakes,
fruit salads, pastries and chocolates. An ideal aperitif as well.
First vintage released: 2000
Available Formats: 0,375 l - 0,75 l - 1,5 l
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