
ROSĂ  ELYSIĂ
MARCHE ROSATO I .G.T.
First  v intage produced: 2024. 

A young yet  characterfu l  rosé,  born f rom over 40-year-old v ines. The wine's name
pays t r ibute to Enr ico and Nazzarena's "winemaker"  mothers who dedicated their

l ives to the land wi th care,  dedicat ion,  and t radi t ion. 

AZIENDA AGRICOLA CECI ENRICO
Via Santa  Mar ia  d 'Arco 7  San Paolo  d i  J es i  (AN)

Tel .  e  fax  (+39)  0731 779033 -  Nazzarena (+39)  349 3868434 -  Enr ico  (+39)  347 2530596

Or i g i n
Region: Marche – San Paolo di  Jesi  (Ancona)
Area: Rosso Piceno DOC zone
Alt i tude: 140–200 m a.s. l .
Exposure: South-East

Vi n eyard s
Grape Var iet ies: Montepulc iano – Sangiovese
Breeding System: Guyot
Vine Age: Rows planted in 1978
Plant ing Densi ty: 1,700 v ines/ha
Soi l : Medium-textured c lay
Vineyard Area:  ~0.2 hectares out  of  ~7 total
Product ion: 1,500 bot t les/year

Wi n em ak i n g
Harvest : Hand-picked, late September to ear ly October
Fermentat ion: Shor t  macerat ion on the skins (2–3
hours) wi th gent le pump-overs
Aging:  5–6 months in sta in less steel  or  cement + 3–6
months in bot t le

Tas t i n g  No t es
Color : Br ight  cherry p ink wi th v io let  hues
Aroma: Wi ld rose,  wi ld strawberr ies,  blueberry,  f resh
cherry
Taste: Fresh,  f ragrant ,  wel l -st ructured,  wi th a
del icately f ru i ty and persistent  f in ish

Su g g es t ed  Pai r i n g s
 A versat i le,  a l l -around wine — perfect  f rom aper i t i f  to
desser t . Excel lent  wi th cured meats,  whi te meat
star ters,  vegetable r isot tos,  st ructured f ish dishes
( including f reshwater f ish) ,  tomato-based pizza,  and
frui t  jam desser ts.

Tec h n i c al  Dat a
 Alcohol : ≥ 13% vol
 Average Yield: Max 85–90 q/ha
 Serving Temperature: 10–12 °C


