
ESTATE BOTTLED SINCE 1904



TASTING NOTES

Ex t ra  Dry  Spark l ing Wine
Vigne t i  de l le  Dolomi t i  IGT

GRAPES

A se lec t ion  o f  wh i te  and red grapes  found in  the  
va l leys  a t  the  foo th i l l s  o f  the  Dolomi tes :  

    • Chardonnay
    • P ino t  B ianco 
    • P ino t  Nero

VINIFICATION

The grapes  are  harves ted and se lec ted by hand 
a t  the  beginn ing o f  September  to  keep the  fu l l  
po ten t ia l  o f  the  aromat ic  express ion  o f  the  v ines .    
The co lor  remains  de l ica te  wh ich  a l lows the  fina l  
w ine to  have a so f t  rosy  hue tha t  i s  l i ve ly  and 
br i l l ian t  over  t ime .  
Each var ie ta l  i s  p rocessed separa te ly .  A f te r  a  
so f t  p ress ing and c lar ifica t ion  a t  low tempera tu-
res ,  the  mus t  i s  fe rmen ted a t  a  low tempera tu re  

for  about  10 days,  then lef t  on the lees for  at  leas t  
th ree months  to  enr ich  the  s t ruc tu re  and 
roundness .  A f te r  th i s  per iod ,  the  var ie ta l s  a re  
b lended to  obta in  a  cuvee tha t  i s  ba lanced in  
aroma,  flavor  profi le  and co lor .  Secondary  
fe rmen ta t ion  i s  s ta r ted and s topped when the  
res idua l  sugar  reaches  a  des i red va lue by  our  
winemakers .  Tempera tu re  i s  then  decreased to  
be t te r  p reserve  the  overa l l  ba lance o f  flavor  and 
s t rong aromas .  The wine remains  on  the  lees  fo r  4  
months  and then i s  s tab i l ized and bot t led .  

CHARACTERISTICS

Br igh t  in  co lor  wi th  pa le  p ink  hues .  On the  nose ,  
h in t s  o f  moun ta in  rose ,  f resh  cher ry ,  peach and 
bergamot .  The flavor  i s  in tense ,  w i th  a  very  
de l ica te  bubbles  and a mousse  tha t  con t inues  fo r  
a  long t ime.  There  i s  a  f resh  & ju icy  fin i sh  tha t  
makes  the  wine mos t  l i ve ly  and en joyable .

ALCOHOL CONTENT: 12%

SERVING TEMPERATURE: 50-54°F

STILL ROSÈ WINE
    • More than 7 mi l l ion  cases
    • 435 mi l l ion  $ va lue
    • Accoun t s  fo r  5% o f  the  to ta l  w ine segment  
    • Growing by +  27% in  volume and + 45% in  value compared to  2017
    • I ta ly  accoun t s  fo r  0 .1% of  the  to ta l  segment

SPARKLING WINE 
    • More than 9 mi l l ion  cases
    • 1.5 B i l l ion  $ va lue
    • Growing by +3% in  volume and +4.5% in  value vs .  2017
    • Average pr ice  >17$
    • I ta ly  accoun t s  fo r  29% of  the  to ta l  segment  

SPARKLING ROSÈ WINE
    • Approx .  750K cases
    • 156 mi l ions  $  va lue
    • Growing by +  29.5% in  volume and + 16.5% in  value vs .  2017
    • Average pr ice  >13$

• SPARKLING ROSÈ ACCOUNTS FOR 8% OF THE TOTAL SPARKLING WINE

• SPARKLING ROSÈ FROM ITALY ACCOUNTS FOR 2% OF THE TOTAL SPARKLING WINE

• SPARKLING ROSÈ FROM ITALY ACCOUNTS FOR 29% OF SPARKLING ROSÈ WINE

MARKET OPPORTUNITIES 
Why Mezza Rosé?

1.  The spark l ing Rosé ca tegory  i s  see ing growth .  There  are  oppor tun i t ies  fo r  Mezza Rosé to  capi ta l ize  
on th i s  t im ing .  There  i s  a l so  a  growing apprec ia t ion  fo r  I ta l ian  Rosé ,  wh ich  leads  to  t ry ing spark l ing 
f rom the  same brand.  

2 .  P rosecco Rosé wi l l  soon be launched to  the  marke t ,  mean ing there  wi l l  be more a t ten t ion  to  the  
ca tegory  and more compet i t ion  to  the  scene.  A spark l ing Rosé f rom I ta ly  wi l l  eas i ly  fi t  in to  the  
she l f - se t  now.   Be ing proac t i ve  i s  key .  

3 .  I t  i s  a  na tu ra l  l i ne  ex tens ion  and i t  w i l l  s t reng then the  Mezza concept  and Mezzacorona brand as  a  
whole .

4 .  Innovat ion  i s  key  to  dr i ve  growth .  We see grea t  oppor tun i ty  in  o f fe r ing what  cus tomers  & buyers  are  
look ing fo r .

USPs 

THE MARKET SCENARIO                           

( source :  Nie l sen  11/2018 52 weeks  TOTAL US x  AOC + to ta l  combined Scan t rack  L iquor  Wine)

  STYLE 

•Cool  c l imate  v ineyards  -  I ta l ian  A lps
Fresh  F ru i ty  s ty le  |  Refined,  easy  dr ink ing

•Sophis t ica ted B lend
Chardonnay |  P ino t  B ianco | P ino t  Nero

•Charmat  P roduc t ion  Method
Iden t ica l  to  P rosecco | R icher  in  s ty le  |  Refined

 QUALITY 

•Esta te  Grown V ineyards

•100% Hand p icked

•100% F i r s t  p ress  grapes

•100% Cont ro l led P rocess

•100% Es ta te  Bot t led

                                                  


