
CERTIFIED
BIODYNAMIC®

roseppi2022
Vineyard Dolomites Pinot Noir Rosé IGT

First vintage
Grape variety: Pinot Noir
No. of bottles: 1470

Tasting notes:
color: salmon;
nose: fresh minerality;
fruity notes of wild berries and sour cherries;
fresh and lively on the palate with pleasant acidity

Locality and soil:
vineyard: Panigl
450 m above sea-level
oriented towards the southeast
slightly sloping
argillaceous and sandy glacial deposits
rich in humus

Cultivation techniques:
biodynamic cultivation methods
gentle pruning of grapevines
soil is tilled and sown
use of infusions and biodynamic
preparations to support plant growth
much manual labor at specific points
in time
careful harvesting: September

Vinification:
whole grape pressing
spontaneous fermentation in 
concrete egg
aging on fine lees for 9 months
bottled in June of 2023

Analytical data:
alcohol: 13,5 % by volume
residual sugar: 3,6 g/l
acid:  4,9 g/l

Organismo di controllo autorizzato 
dal MiPAAF IT BIO 013

Agricoltura Italia, operatore controllato
BZ-00744-AB

Werner Seppi | Preystraße 18 A | 39052 Kaltern, Italy
+39 335 538 39 10 | info@seppi.wine | www.seppi.wine


