
Type: Red
Grape Variety: Nebbiolo d’Alba
Production Area: Monforte d’Alba
Altitude: 400-450 m above sea
level
Harvest: Selection and manual
harvest in October
Vinification: Destemming,
fermentation, and maceration on
the skins in stainless steel tanks
Aging: 50% in French oak tonneaux
and 50% in stainless steel
Tasting and Color: Bright ruby red
with intense aromas featuring a
floral bouquet of rose petals, violet,
and wild red berries. On the palate,
it is elegant and complex, with
spicy notes enhancing its freshness
and persistence.
Alcohol Content: 15% vol
Bottle Sizes: 0.75 lt, 1.5 lt
Serving Temperature: 17-18°C
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