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Tasting notes

Grape variety Barbera, Sangiovese, Marzemino e Groppello.

Nose Elegant, mellow with a white almond note, 

strawberry and spring flowers, fresh and well-

bodied, rich in flavor.

Alcohol vol. 12% Vol

Serving temp. 10 - 12° C

Pairing Freshwater fish, but also mushrooms and dry 

poultry. Perfect with pizza.

Among the various Italian rosé wines, Chiaretto del 

Garda is particularly appreciated for its fruitiness and 

its delicate aromas. The literature describes it as a 

“one-night wine”, due to the fact that the vinification 

of the four typical local grapes that are part of the 

Valtènesi D.O.P.  - Groppello, Marzemino, Sangiovese 

and Barbera – takes place with contact of the must 

on the skins for just one night. A wine that expresses 

the carefree atmosphere of Lake Garda, it stands out 

thanks to its color and delicate structure.


