BAROLO

D.O0.C.G. - 2020

AREA OF PRODUCTION

(o) Grapes come exclusively from vineyards
14’5 A) VOI located in the communes of Barolo and La

Morra

(//\ Grapes
—— 100% Nebbiolo

( ‘ HARVEST

\ Manual, in boxes
VINIFICATION TECHNIQUE
Classic maceration and post-fermentation
maceration up to 25-30 days total.
Malolactic fermentation carried out.
AGING
Large oak for about three years.
COLOR
Intense garnet red
PERFUME
Broad and complex bouquet ranging from LA BOIDING
wilted flowers to raspberry jam to spicy
hints typical of the aging of this wine, black

pepper, licorice, tobacco and smoky. BAROLO

Dinmmsnsona: e o



