L FILERE

LANGHE

DENOMINAZIONE DI ORIGINE CONTROLLATA

NEBBIOLO

Classification Dry red wine
Vine 100% Nebbiolo
Alcohol content 13% vol
Residual sugar 2g/lcirca
Total acidity 5.5 %o

Vintage 2022

Available formats 75 cl

PRODUCT CHARACTERISTICS

Color Garnet red color with characteristic e
orange reflections. B LANGHE
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Aroma Intense and complex aroma, with % NEBHICES
berries and floral notes. E _
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Taste Soft, dry, elegant and well balanced. § \ 1 h hE .
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Service temperature 18-20°C ‘ I “ o, Cooe. Acara VAUBERS
Food pairing Perfect with pasta filled with braised !
meat and excellent with red meat VALLEBELBO

dishes and medium-aged cheese.

BOTTLE / CASE
BARCODE
857562003419
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