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AVERAGE 
CHEMICAL ANALYSIS*

Alcohol
11,5 %

Residual sugar
6 g/l

Total acidity	
6,8 g/l

Extract
21 g/l

Recommended serving 
temperature
4°  

Ageing potential
A wine that thrives on its 
freshness

Grape variety Teroldego, Sauvignon Blanc.

Vineyards Vine training systems with both 
Pergola Trentina and guyot. The different 
location, orientation and geological origin, as well 
as the original microclimate of each vineyard, 
foster the bouquet’s development and delicacy.

Yield per hectare 90 hl

Picking After thinning out, the grape bunches are 
handpicked to maximise the selection of the best 
bunches.

Winemaking The different grape varieties go 
through their individual pressing and vinification 
processes in stainless steel vats. The two wines 
are then blended before bottling.

Tasting notes Pale pink colour. Intense, fragrant, 
and persistent aromas, with delicate notes 
of elderflowers, wild strawberries, raspberry 
and tomato leaves. The pleasantly fresh taste 
follows the nose well, delicately acid, sapid, and 
long, with a good structure and an intense and 
personal aftertaste.

Serving suggestion An intriguing cuvée, to be 
drunk here and now…in rosé, of course!

Origin of the name DALIS is the union of the 
names Daniele and Lisa Maria, the fifth 
generation of the Endrici family, who created this 
wine to give moments of joy.

*The infomation may vary according to the vintage
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