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Wine	 	 	 : Rosso delle Ripalte  
Appellation	 	 : Costal Tuscany IGT 
Grape varietal	 : 100% Aleatico 
Area of origin	 : Costa dei Gabbiani 
Age of vines		 : 15 year old vines  
Soil	 	 	 : Granitic and rock, poor in organic substance but rich in mineral 
Vinification	 	 : Fermented in charmat method with aleatico passito as liqueur d’expedition 
Color	 	 	 : Strawberry pink  
Nose	 	 	 : Floral and fruity, reminiscent of Mediterranean herbs 
Taste	 	 	 : Very balanced with ripe palate and fresh tartness in the finish  
Alcohol	 	 : 12% 
Bottle		 	 : Champagne 
Stopper	 	 : Natural cork 
Size	 	 	 : 12/750ml 
Production	 	 : 15,000 bottles  

The prized grape of the island, aleatico, is featured in its sparkling iteration here. While most of the 
acclaim for aleatico from Elba focuses on passitos, often overlooked are the rosatos made from the 
noble grape. With a rounded mouthfeel and a balanced acidity marked by lingering minerality, this 
charmat method rosato demonstrates the lovely, delicate alter ego of the otherwise bold grape. 
Lightly herbaceous on the nose, with Mediterranean floral qualities throughout, this sparkler makes 
a perfect pairing for crustaceans, fish, farmers market salads, and white cheeses. A light tangy 
tannin gives the bottle enough structure to pair with a whole meal.

Brut Rosato delle Riplate 
 

Vino Spumante Brut- Pink Colour  

Made with Aleatico grapes from  the Poggio Turco  vineyards  

in Capoliveri, Elba Island. 

 Vinification and aging: After the harvest, at the end of August, the 

Aleatico grapes are pressed softly to get the basic Brut, which is then 

fermented in the Charmat way. 

During bottling the liqueur d'expedition is made up with Aleatico 

Passito.  

The resulting product is very fresh with scents typical of Aleatico. 

 Features Tasting 

Appearance: pink color. 

The nose: rich in primary aromas, flowers and fruit with a memory of 

Mediterranean. 

On the palate: very balanced and fresh, harmonious and delicately 

fruity. 

It is recommended to drink at 8/10 ° C. 

In addition to classic pairings with seafood and rustic island, the Brut 

Rosé Ripalte find in crustaceans; in seafood an ideal bond. 

A very pleasant aperitif or to accompany any meal 

mailto:info@tenutadelleripalte.it

