There is no better way to discover the heart and soul of Italy than to pedal your way through the countryside,

experiencing the authenticity of its many regions through crisp breezes, remarkable landscapes, and the road —
shared with warm-hearted locals. Our Squadra, composed of a Master Sommelier, an award-winning chef, and an industry
veteran, have been crisscrossing the winding roads of Italy for the past twenty years and, every now and then,

we get off our bikes and discover something magical. These are the wines of Squadra.

ROSATO

: ! 2015

This playful wine made from Sicily’s indigenous
Nero d’Avola is what rosé should be all about.
Dry and crisp with the flavors of fresh picked

strawberries, watermelon and citrus.

ALC BY VOL: 12%
ELEND:  100% Nero d'Avola
VOLUME: 750ml
DENOMINATION:  Terre Siciliane IGT
AGING:  Temperature controlled stainless steel
VINE TRAINING: Guyot

VINIFICATION:  Light pressing with 6 hours of skin contact.
Rests on lees until bottled.

APPEARANCE: Pale cotton candy pink.
AromAaTICS:  Watermelon, tart fresh cherry and hints of citrus.

SERVING

o
TEMPERATURE: 45°F

PAIRINGS:  Summer breeze and cool open winds.




