
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vineyard:  

 

Location: Monteu Roero, Canale 

Grape variety: Nebbiolo  

Soil: calcareous and sandy  

Age of the vineyard: 10-15 years  

 

Vinification:  

 

Maceration: skin contact for about 10-15 days 

Maturation: 50% in stainless steel tanks and 50% in 

 oak casks 

Aging: in horizontal bottle-position, 10 years 

 

Sensory profile: 

 

Color: intense ruby red with orange highlights with ageing 

Fragrance: pleasant and floral with hints of fresh roses 

Taste: soft, rightly tannic and harmonic 

Suggested temperature of service: 17°C 

 

 


