
   

   

 
 

 

SERENA 
VINO ROSSO DOLCE 

Grape Variety: created with a meticulous blend of our 

aromatic Moscato, Brachetto, Freisa and Ancellotta grapes 
 

 

Soil: Hill soil of sandstone origin with a significant 

presence of limestone mixed with tuff, with an altitude of 

450/500 metres above sea level. Guyot training system, 

approximately 6000 vines per hectare with a grape yield of 

75% in wine. The harvest is done by hand, after careful 

analysis of the ripening in the end of August, first week of 

September. 
 

 

 Alcohol: 5 % Vol. 
 

 

 Winemaking process 

The grapes are harvested in small baskets, pressed and 

destemmed, followed by maceration with the skins for 

approximately 24-36 hours and then soft pressing. The must 

thus obtained is refrigerated, filtered and stored in cold 

storage at 0° C. When production starts, the must is 

transferred to pressurized steel tank where it is heated to 20°C 

and partially fermented with the addition of selected yeasts, 

thus transforming the sugars into alcohol. When it reaches  5 

degrees of alcohol, the fermentation is stopped by 

refrigeration at –3° C, thus obtaining the perfect balance 

between acidity, sugars and alcohol. Sterile filtration and cold 

bottling follow. 
 

 

 Tasting note 

Ruby red color. Serena's allure lies in its balance - a delightful 

interplay of rose aromas and rhubarb-strawberry pie notes 

that entice without overwhelming. Its raspberry and cherry 

flavors meld into a rich, complex finish, while the lightly 

"frizzante" nature adds a playful twist accompanied by a light 

tannicity that balances the sweet aroma and guarantees a 

pleasant persistence. 
 

 Food pairing 

Ideal for those cautious of overly sweet wines, Serena is the 

perfect companion for a range of desserts. Imagine it 

alongside a fruit tart, enhancing the flavors without 

dominating. It's also a charming aperitif, ready to start your 

meal on a high note. Try it also with Prosciutto Crudo, spicy 

food, sushi. Ideal in the preparation of cocktails and 

refreshing, thirst-quenching drinks. 
 
  

 Temperatura di servizio 

Servire a 6-8 ° C  


