VINI

Lumare IGT Calabria Rosato 2025

Tenuta luzzolini

Type Rose wine
Origin Italy, Calabria
Producer Tenuta luzzolini Cird
Classification IGT
Expansion months in French barriques
Contents 75 cl
Vintage 2025
Enjoyment up to 4 years
phase

Serving 8-10°C
temperature

Alcohol 13 %
content

Grape Cabernet Sauvignon, Gaglioppo
varieties

Article no 18207725
Comments

In the Calabrian dialect the word "Lumare" means the sea. This fantastic Rosato is
produced from the best Gaglioppo grapes. Compared to its little brother, the Cird
Rosato, it has a stronger and longer-lasting effect.

Pairing

A versatile companion that pairs effortlessly with various appetizers. It harmonizes
particularly well with fish dishes of all kinds and white meat such as poultry or veal. Its
lively structure also makes it an ideal aperitif wine.

Tasting notes

The nose enchants with a delicate, floral bouquet accompanied by elegant spicy
notes. This harmonious combination gives the wine particular depth and complexity.
On the palate, Lumare presents itself as delicate and harmonious, yet lively and
expressive. The well-structured texture gives it presence and length, while its
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maritime origin provides refreshing minerality. A characterful rosato that unites the
power of the Calabrian sun with the freshness of the sea. The combination of the
indigenous Gaglioppo grape and international Cabernet Sauvignon creates a
harmonious and expressive taste experience.
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