
Tecnoagricola
Azienda Agricola srl
Contrada La Francesca
82100 Benevento
monserrato1973.it
info@monserrato1973.it

SCUOTITERRA
MONSERRATO 1973 
BENEVENTANO
ROSATO FRIZZANTE 
INDICAZIONE
GEOGRAFICA TIPICA

Sparkling wine made with 
Barbera/Camaiola grapes
vini�ed in rosé and then 
refermented in the bottle.
The grapes are pressed in
whole bunches. After pressing, 
the must proceeds with the
�rst fermentation and aging
in amphora, making base wine;
a small part is kept to be
used, in spring, as a liqueur
de tirage for the second 
fermentation.

Denomination
Beneventano IGT Rosato 
Frizzante 
Grapes
Barbera/Camaiola 100%
Agriculture
Organic certi�ed
Location
Benevento, Contrada La 
Francesca, 320 meters asl. 
Soil
Tuffaceous and clay-rich, highly 
organic.
Exposure
SW
Growing System
Guyot espalier
Density
4.000 plants per hectare
Year of �rst installation
1998
Yeld
6500 Kg per hectare
Harvest season
Second week of September 
Harvesting
Manual selection in 15 kilos 
basket
Vini�cation
The grapes are soft pressed in 
whole bunches. A small part of 
the must is kept to be used in 
spring as a liqueur de tirage for 
the second fermentation.

Ageing and re�ning
The base wine is aged in amphora 
for about 8 months before being 
bottled for second fermentation.
Bottling
Late spring following the harvest

Color
Intense and shiny pink/purple-red 
colour
Nose
Strawberry and geraniums notes 
alternate with those of sweet 
spices such as cinnamon and 
nutmeg. Puffs of pomegranate 
and raspberries give freshness 
and complexity.
Palate
Enjoyable in its sweetness and 
satisfying freshness. The slight 
�zz pushes the sip into an 
interminable and enjoyable �nal 
vortex.

Its fresh and degreasing �avor 
goes perfectly with pizza with 
tomato. Therefore, the 
combination with the two classic 
Neapolitan pizzas: the Marinara 
and the Margherita is highly 
recommended.


