
Barolo
DOCG

100% Nebbiolo

200m (approx 650 Ft) aSL

Guyot

A moderate continental
climate with a wide diurnal
range and South facing slopes.
 
Crushing, fermentation and
maceration in stainless steel
tank for about 30 days at a
controlled temperature of 28-
29˚C.

30 months in French Tonneaux
and one year in the bottle.

 15% 

5-5.5g/L

18-20˚ C / 65-68˚ F 

VARIETALS    

VINEYARD ALTITUDE

PLANTING SYSTEM
 
MICROCLIMATE

VINIFICATION

AGING METHOD

ALCOHOL CONTENT

Total Acidity

SERVING TEMPERATURE

TASTING NOTES
Intense fruity and wooden bouquet, becomes

pleasantly fragrant and ethereal during
maturity.

RECOMMENDED PAIRINGS
Pairs superbly with typical hearty dishes like

mushroom soup, pasta with meat sauces and grilled
meats.


