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(Typical Geographical Indication)

BULLITA is a lifestyle.

It stands for a wild and untamed style, encompassing the sea, po-
werful waves, sandy beaches, rocky formations, peaceful ponds,
and the cherished flora and fauna nurtured by an ancient and
timeless land. The distinctive scents and flavours of this land
gracefully permeate our wine, expertly combining delicate floral
and fruity notes that result in a strong and lasting taste. This re-
markable blend evokes the robust flavours reminiscent of the
Mediterranean vibrant regions.

Grape variety: 80% Nieddera, 20% other native vines. In this
interpretation, the versatile and significant grape variety,
Nieddera, shines with its potential in crafting rosé wines. It is
elevated by the harmonious blend with other red grape varieties
that are characteristic of the lower Tirso valley.

Soil: Composed of alluvial and sedimentary elements, a sandy
loam mixture, with the presence of limestone.

Vineyard extension: 15 Ha.

Training form: Guyot and spurred cordon.

Fertilisers: Natural organic manure type.

Pesticides: Traditional; sulphur and verdigris.

Weeding: Mechanic only.

Fermentation: Vinification in white. The clear must ferments in
steel at low temperatures.

Refinement: It refines for short periods in a cement tank.
Description: A soft pink colour, almost onion skin; the nose is
intense, very fine and delicate, with clear fruity, citrus and floral
references. On the palate, the wine presents a dry and rich
profile, marked by remarkable tastiness and an enjoyable
freshness. The call of the sea immediately takes you back to its
homeland.

Pairings: Ideal wine as an aperitif, also perfect if accompanied
with seafood or meat appetizers and crudités.

Alcohol content: 12 % vol.
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