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DOLCETTO

ALBA DOC

GRAPEVARIETIES
100% Dolcetto
ALCOHOL BY VOLUME
12,5%

APPEARANCE
Red rubg color with violet nuances that

attenuate over time.

OLFACTORY and GUSTATORY
Delicate, floral, intense and. Lingering
aromas. Fresh and Fruitg, full complex)

dry and harmonious.

FOOD PAIRINGS
Wide@ Pairable with any not to sPicy

DOLCETTO DALEY

]COOCl. Loves SO]Ct or F]’CS]‘I ChCCSC)

5nacl<5] cold cuts but also crustaceous.
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GIOSO DOLCETTO D'ALBA
2018

A fresh and easy Dolcetto that
shows citrus and fresh herbs with
raspberries. Light and fresh, but a
little short on the finish. Drink
now.

VINEYARDS & TERROIR

Region  Piemonte - Castiglione Falletto,
Serra[unga d'Alba

Climate  Mild with goocl thermal excursion

Alttude 300 meters as.. - ['n'”g

Soil Calcareous and clageg

AGRONOMIC - VINEYARD

Low imPact Practfce, with low gielcl.

GraPes are handpicked in sPecixCic selected fields
and immec]iate[g gentlg Processed.

WINEMAKING - CELLAR

Long submerge&-cap maceration for 1 week
(var['able according to the vintage) in stainless
steel vats.

Maturation in stainless tanks for 6 months then

few more months of refinement in bottle.

REFINEMENT
Stainless steel vats -6 months
Rottle ) months min.

INFO@ITALYINABOTTLE T

TEL. +1 (310) 57% 1515



