
This 100% Estate grown 
Pergola Rosso, from this 

artisan producer, has 
aromas of mountain 

rose petals and 
lavender.  A medium 
bodied dry wine with 
silky soft texture and 
notes of wild cherries, 

strawberries and 
currants. Ideal with 
grilled white meats, 
pasta carbonara and  

risotto dishes.

“A minerally white, with a base 
note of sea salt crackling n the 
palate alongside racy acidity, 
which frames flavors of ripe 
green pear, Marcona almond, 

preserved lemon and elderflower. 
Starts off sleek and linear, but 
expands nicely to a broader, 

creamy feel through the 
midpalate and finish. 

Drink now through 2027. 
5,000 cases made, 

2,000 cases imported.”
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