
This is the typical, native wine of this territory that 
express in itself the pureness of Eastern Veneto wine 
tradition. Its production is very small, in order to keep its 
quality as high and unique as the terrior it comes from. 

Although this wine is usually consumed young, the lack 
of chemical treatments in the vines and stabilizers in 
the Dissegna Refosco makes the wine mature and reach 
its maximum perfection during the 3/5 months after 
bottling. 

The particular care in the vines treatment and in 
the wine production is able to keep the wines fresh 
characteristics for a long time and, unlike other Refosco 
wines, help it mature even 24 months after bottling. This 
Refosco is truly unique in its production and execution.
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REFOSCO DAL
PEDUNCOLO ROSSO - I.G.T.

Classification: I.G.T. Veneto
Vineyard: Dissegna 
Production Area: Annone Veneto - Veneto Region - Italy
Grapes: Refosco  
Yield: 100 Q/Ha 
Vinification: Grapes are all picked by hand and placed 
into boxes very carefully to prevent any bruising, then send 
directly to the winery. The vinification process is done with 
a delicate fulling. The maceration lasts 10 days. Maturation 
takes place in stainless steel tanks for 4 months and then 
aging in the bottle lasts one month.
Sugar: 3.52 g/L
Alcohol: 12.5% Vol 
Dry Extract: 25 g/L 
Colour: Ruby red with violet hues, aging in the bottle it takes 
on shades of garnet.
Bouquet: Fruity bouquet which features the raspberry, the 
blackberry, and the blueberry.
Flavour: The structure is complex and harmonious at the 
same time. In the mouth the taste is full-bodied and fruity, 
with a pepper flavour. It is a wine where the tannins are 
easily recognizable. 
Serving Suggestion: Slightly fatty meat, roasts, game, pasta 
with meat sauce.
Serving Temperature: 16-18 °C 
Aging: 2 years.
Result: A very unique wine with a beautiful packaging that 
calls back to ancient traditions and adapting them to the 
present day.
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