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GRAPE VARIETY
100% Nebbiolo
ALCOHOL BY VOLUME
14-%
APPEARANCE

Bright rubg red color, Fairlg transParcnt,
tcnding towards garnet with ageing,

OLFACTORY
Great clcgance and Finessc, floral
aromas oF vio|ct and sme” red Fruits and

dCliCBtC[H SPiCH nuances.

GUSTATORY
Well balanced and 1Cu”~boc1ie&, with

ve[vetg tannins and nice freshness.

inazione di Origioe C

NEBBIOLO

Aftertaste is |ong and [ingcring.
FOOD PAIRINGS

Excc“ent with roasts meat - game.

VINEYARDS & TERRORR

chion Piemonte — Alba

Climate  Mild with good thermal excursion

Altitude 300 meters asl - hi”g

Soil Clageg with grey calcareous marls

altcrnating with Iagers of sand

AGRONOMIC ~ VINEYARD

Low imPact Practicc) with low HiCICI.

GraPcs are hanc}Picl«:d in SPechcic selected fields
and immediatclg gcntlg Processc&‘

WINEMAKING ~ CELLAR

Longsubmergc&-cap maceration for 4 to 6 weeks
(accor&ing tothe vintagc) in stainless steel vats.
Maturation in stainless tanks for & months then

refines in |arge Slavonian oak casks.

REFINEMENT
Stainless steel vats — 6 months
Slavonian oak casks (30 HL) -6 months min.
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