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Nebbiolo

Langhe, Piedmont

The Langhe soil is very diverse. The overall area is rich with marine origins and specifi-
cally the Barbaresco zone tends to have more limestone, resulting in softer wines made
from Nebbiolo.

After carefully harvesting the grapes, they undergo a meticulous fermentation process
in temperature-controlled stainless steel tanks. Once complete, maceration helps to
bring out their fullest expression while also beginning malolactic fermentation. Follow-
ing a minimum of nine months spent maturing in French and Slavonian oak barrels,
the wine is lovingly aged for another 41 months in bottle before finally being released
foryour enjoyment!
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This robust, well-bodied wine graces the palette with notes of light vanilla and violets.

Its full yet velvety taste lingers on the tongue like a pleasant memory - perfect for tran-
sitioning into cooler autumn weather! Roasted chicken dinners bring out this vintage's
intensity to a peak, making it an ideal accompaniment for any special occasion.

This lush, unique wine was crafted to be enjoyed on its own or with a variety of different
dishes. For the ultimate culinary experience, pair it up with barbecued meats and aged
cheese for an unforgettable pairing -or try serving slightly chilled alongside spicy pizza for
a delightful twist!

Alcohol: 13.5% | RS: 3.6 g/L | TA: 5.45 g/L
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