BAROLO DOCG

Grape Variety Nebbiolo 100%

Production area Serralunga d’Alba- Grinzane Cavour

Soil limestone and yellow gray sandstone. One of the most complex terroir in the
Serralunga d’ Alba area.

Exposure South and South-East

Altitude 300-370 m

Training system vertical trellised

Pruning Guyot

Per- hectare Yield 45 hl.

Harvest manual first- second decade of October

Vinification 30 mounths in large barrels (25 hl.). Refining in stainless steel vats.

Taste strong, elegant and persistent Havor with trace of violet, raspberry and pepper. Shades of
purple bouquet of mature fruit and jam.

Colour intense ruby red colour.

Pairings sipping wine; ideal with red meats like roasts, stews, strong cheeses and dishes
with truffle. Serve at 18° C- 65 °F in glasses for Barolo wine.



