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increased refinement and site-expressiveness. Its
answer is Nudo rosé, a single varietal made from
cannonau. The classic profile of its rosé consu-
mers is premium, and the winery feels that this
is the type of market that will continue to grow.
siddura markets mainly nationwide, with
sardinia leading the way, but sales and pros-
pects for European markets are also very interes-
ting, with Switzerland and Germany at the top.
Demand from Asia is also growing.
Winemaker Dino Dini feels that Italian and Sardi-
nian producers have gone along with an ongoing
worldwide phenomenon, aligning themselves
with ever-increasing market demand. On one
of his trips to neighbouring Corsica before the
pandemic, he had already realised there was
strong demand for rosé wines among consu-
mers, so much so that some producers had begun
to devote a large part of their production to ‘pink’
winemaking.
Again, however, it is Provence that serves as the
muse for Siddura’s rosé. “It is much simpler”,
says Dini, “for areas which, like Sardinia, share
many distinctive weather patterns and soils with
France as well as some of the most important
grape varieties such as Cannonau (Grenache)
primarily. The approach taken for Siddura’s rosé
is exactly the same as the great Bandol rosés and
the aim is to combine finesse and freshness with
good longevity”.

COLOMBA BIANCA -
STAYINC AHEAD OF THE CURVE
THROUCH INNOVATION

For Colomba Bianca, too, rosés have evolved stylis-
tically over the last twenty years and experienced
slow but steady growth in production. Today, the
company points to greater demand from both
producers and consumers for greater quality
fuelled by the increase in consumption. Colomba
Bianca’s rosé wines are mainly sold in Europe:
France, Germany, Holland, Belgium and Poland.
Its reference market is France, home to the best
rosés in the world.
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COLOMBA BIANCA PRODUCES
TWO ROSE WINES FROM NATIVE
VINES, NERO D'AVOLA

AND NERELLO MASCALESE,

AND A THIRD ROSE FROM SYRAH

re fundamental to the increase in

Greater awareness and inquisitiveness by consumers a
he category and

sales and therefore in production. Consumers are delving deeper into t
want to know more, and as a result light is being shed on a wine with enormous potential
that has long been underestimated.

To produce the three types of rosé, Colomba Bianca has defined precise profiles of the
varietals and site specifics for its rosés, creating a style close to that of Provence, from
which the wines take their inspiration. Two rosés are made from indigenous grape
varieties, Nero d’Avola and Nerello Mascalese, and a third from Syrah grapes, which has
adapted very well to the climate, or rather, microclimates of Sicily. The result is wines that
show very well in terms of colour, freshness and elegance. Colomba Bianca produces both
still and sparkling wines, from the Charmat Method to the Classic Method.

Although from a sales perspective it is a niche, there is a constant shift of consumers from
white wine to rosé, which is enjoyed as an aperitif or with a meal. Consumption is still
very seasonal, and linked to warmer weather, but is gradually freeing itself from these
seasonal shackles: Tl‘le most inquisitive consumers are certainly Millennials and GenZ.
The growth of rosé wines shows no signs of slowing down, which is why Colomba Bianca
continues to innovate based on the premise that consumers will continue to seek out new

styles as time goes by. Colomba Bianca’s current rosé production is 6% of its total output
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COLOMBA BIANCA, ESSERE UN PASSO AVANTI GRAZIE ALL'INNOVAZIONE
I vini rosati si sono evoluti stilisticamente negli ultimi vent'anni e hanno conosciuto una lenta ma costante
crescita della produzione.

Oggi l'azienda punta ad una maggiore richiesta da produttori e consumatori per una maggiore qualita
alimentata dall'incremento dei consumi.

1 vini rosati di Colomba Bianca sono venduti principalmente in Europa: Francia, Germania, Olanda, Belgio
e Polonia. Il suo mercato di riferimento é la Francia, patria dei migliori vini rosati del mondo.

Una maggiore consapevolezza e curiosita da parte dei consumatori sono fondamentali per aumentare le
vendite e quindi la produzione. I consumatori stanno scavando piti a fondo nella categoria e vogliono saperne
di piu e, di consequenza, si fa luce su un vino dalle enormi potenzialita che é stato a lungo sottovalutato.

Per produrre le tre tipologie di rosato, Colomba Bianca ha definito profili precisi dei vitigni e individuato
specifiche aree vocate per i suoi rosati, creando uno stile vicino a quello provenzale, da cui i vini traggono

ispirazione.

Da vitigni autoctoni si ottengono due rosati, Nero d’Avola e Nerello Mascalese, e un terzo da uve Syrah, che
si sono adattate molto bene al clima, o meglio, ai microclimi della Sicilia.

Il risultato sono vini che si mostrano molto bene per colore, freschezza ed eleganza.
Colomba Bianca produce vini fermi e vini spumanti, dal Metodo Charmat al Metodo Classico. Nonostante
dal punto di vista commerciale si tratti di una nicchia, c'é un continuo spostamento dei consumatori dal vino

bianco al rosato, che va qustato come aperitivo o a tutto pasto.

1l consumo é ancora molto stagionale e legato al clima piti caldo, ma si sta gradualmente liberando di questa
distinzione stagionale.

I consumatori piu curiosi sono sicuramente i Millennials e la GenZ.

La crescita dei vini rosati non accenna a rallentare, per questo Colomba Bianca continua a innovare
partendo dal presupposto che i consumatori continueranno a ricercare nuovi stili nel tempo.

L'attuale produzione di Colomba Bianca rosato é del 6% della sua produzione totale



