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Rosé Babeasca
Neagra

DOC PODGORIA SARICA NICULITEL

L5 P i

N ame Vinification

Rosé Babeasca Neagra Fermentation at 18
degrees, of the must

Trade Name obtained from the first

Rosé Babeasca Neagra - pressing of whole grapes

DOC Podgoria Sarica

Niculitel Maturation

Stainless steel
Grape varieties

Babeasca Neagra Bouquet
Fine note of red fruits

Soil (strawberries, cherries)

Sandy-loamy, stony
Palate

Land Fresh, fruity, fragrant

Hill - with terraces
Colour

Type of cultivation Redness

LA APATA Guyot system
¥ Duration
: Plants per hectare Short
ROSE. & 4300
BA_BEASCA NEAGRA As an accompaniment to
PODGORIA SARICA NI"UCL‘I)LETW Yield per hectare Fish, cheese, meat

{10 Ah PENUMIRE DE ORIGINE

W0 Cules lo Maruritate Deplind - SEC , _
I,/ Inbuteliot o erigie ce 5 . Cromo el ot ‘ Package
Somova, jud. Tulcea - Roménia Annual production 6 bottles of 0,751

PRODUS IN ROMANIA e750m' 6000 bottles

LoT 1/20/st. 20 B i1l *

6000-7000 kg
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