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Cultivation area:
Barolo

Exposure and altitude:
north-east; 250m

Grape variety:
100% Nebbiolo

Vinification:
maceration for approximately 20 days

Aging:
12 months in 500 litre barrels of French Oak

Serve at:
14/16 °C

Some of the grapes used for this Langhe
Nebbiolo come from the young vineyards
used for the production of the most re-
nowned Barolo.

The Langhe Nebbiolo is enjoying increa-
sing success as it brings consumers closer
to an important vineyard, enabling them to
appreciate its fine attributes and giving a
glimpse of what one can discover in a gre-
at wine.

The production of Nebbiolo on this per-
fectly suited land in Barolo defines the uni-
que qualities of this young , fresh and fra-
grant wine which is exuberant on the nose
with a soft and silky tannin.

Clean on the nose, with notable breadth
and complexity, clear notes of violet and
hints of undergrwoth and small red fruit.

As with all quality Nebbiolo, it has a perfu-
me which is continuously evolving.

Every sip is an explosion of taste, a perfect
marriage between elegance and power.
This illustrates the full character of the vi-
neyards of its zone.

A captivating wine - a second glass of
which it is hard to resist. A long and fulfil-
ling finish with a good recall of fruit.



