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MASTER INFORMATION SHEET

Winery name TENUTE EMÉRA
Wine name ROSE SALENTO ROSATO NEGROAMARO
Region Puglia
Zone Salento
Single vineyard or commune? Single Vineyard
Commune name, if applicable Casino Nitti
Type/Tipologia IGP
Vintage 2018
Grape variety(ies) 100% NEGROAMARO
Alcohol % 12.90%
Acidity % 6,34 G/L
Residual sugar 1,3 G/L
Number of bottles of this vintage produced 13000

Vineyard name Casino Nitti
Harvest date/vendemmia During the second week of September.
Vineyard hectares (ha) 2
Year vineyard was planted 2007
Vineyard exposition Southeast
Trellis type of vines CORDON TRAINING SYSTEM

Winemaker name CLAUDIO QUARTA
Maceration/length of fermentation 1 hour of maceration on the skins; around 20 days of fermentation in still vats 
Type of fermentor Stainless vertical
Malolactic fermentation? No
If malolactic, what percentage? 0%
Type of yeast used Selected yeasts 

Total aging (stainless, wood, etc.)
2 months on the lees and exhausted yeast to add complexity to the bouquet. 1 
month in bottle before being released. 

If wood, type and length None
Additional bottle aging? No 

Describe the wine's aroma.
on the nose: Roses, pink flowers; on the palate: sour cherry, strawberry, tangerine 
and dried herb.

Describe the wine's color. Pale pink with bright coral highlights.
Aging potential 2 years
Is the wine organic? No

Is the wine certified organic? No 
Is the wine vegan? No

Food pairings/abbinamenti gastronomici

Rose is paired well by color: accompany it with dishes slightly red or pink in color.
Examples are: traditional friselle from Salento, pasta or salad with cherry tomatoes, 
salmon salad, fish stew.

Enter winemaker tasting notes.

Complex on the nose with flowery and citrusy notes. Vibrant palate shows cherry, 
strawberry, tangerine and dried herb alongside a velvety feeling and crisp acidity 
on the finish. Fresh taste. No residual sugar, no perceived sweetness in mouth. 

Enter journalist reviews. 88 points - Wine Enthusiast (Kerin O Keefe);  85 points - Wine Spectator (Alison 
Napjus) “Bright and tangy, with orange peel, white cherry and almond skin notes. 
Offers a snappy, lightly spiced finish.” 

Type of closure Cork
Capsule color White
Type of bottle (Burgundy, Bordeaux, Rennina, etc) 
& color of glass High Shoulder Bordeaux - Brown

Winemaking Information

Please answer the following questions.

Case & Bottle Information

Vineyard Information

General Information
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Weight per bottle 1.4    3.12 lbs.
Weight per case 17  37.47 lbs.
Bottles per case 12
Case dimensions

Length: 335             13.1"
Width: 252               9.9"

Height: 305              12.0
Pallet configuration 80 x120

Cases per layer: 14
Layers per pallet: 4

UPC code 8034094890560    

E-mail high-resolution (JPEG) image of carton to maedene@enotec.net.

COLA #: 17051001000357
Suggested Retail Price (SRP)
Allocations:

ENOTEC ONLY

E-mail high resolution (JPEG) bottle shots to maedene@enotec.net.

E-mail actual size, high resolution JPEG files of front and back to maedene@enotec.net. All labels need to be approved by the US 
government before labels are printed. 

Label, Packing & Compliance Information


