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GRAPE VARIETY
100% Nebbiolo
ALCOHOL BY VOLUME
4%
APPEARANCE and OLFACTORY

Wine with goo& brigh’mess of color and
caPtivating shades that endure over time. An
intense bouquet, rich and |ingeringwith hints
of scented wood, mint and sensations of riPe

fruit. With time, ethereal sensations &eve|oP

with hints reca”ing resin and sweet sPices.

GUSTATORY
Fu”, rich and well structured, marked aci&ity

an& tannic weave WhiCh CVOIVC and Ealance

outas the years go bg,

FOOD PAIRINGS

Exce”ent with roasts meat - game.

MARIANOT BAROLO
GARBLET 2015

VINEYARDS & TERRORR

Region  Piemonte -8 cru- Castiglione
Fametto, Monforte d’Alba, Nove“o,
Vechuno, Serralunga d'Aba

Climate  Mild with good thermal excursion

Altitude 300 meters as) - hi”g

Sol Very mineral - Medium texture, loose

onsurface tending towards imestone

AGRONOMIC ~ VINEYARD

Organic Practice, with low gie[&.

GraPcs are hanc}Picl«:d in SPechCic selected fields
and immecjiatclg gcnt[g Processc&‘

WINEMAKING ~ CELLAR

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

refines in Iarge Slavonian oak casks.

REFINEMENT
Stain|ess steel vats - 6 months
Slavonian oak casks ~ 24-48 months
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