IL FORNO Freisa d’Asti DOC

GRAPE VARIETY

Freisa 100%, local variety, typical of our territory.

PRODUCTION AREA

The grapes come from Vigna del Forno, within the estate property “Bricco Gilli”, which is an anphiteatre-

like slope with a south/south east aspect that surrounds our estate.

ALTITUDE
300 meters a.s.l.
SOIL

Soil with moderate particles of lime, sand and clay (Loam).

PLANTING DENSITY
4.200 plants per hectar

VINES AGE AND TRAINING SYSTEM
Young and 40 years old vines, traditionally trellised, head trained with
replacement-cane pruning system (guyot).

HISTORY AND VINIFICATION

From a single vineyard selection, it is named after the local oven. Forno is
the first label ever made by Cascina Gilli, in 1985. In 1988 this label was
selected and mentioned by the first edition of Guida VINI D’ITALIA
Gambero Rosso. A single vineyard wine, very expressive and with good
character, thanks to the grapes harvested when they reach the perfect
aromas and flavours concentration and balance between aromas, acidity

and phenolic components.

The production aim is to obtain a good aromas and flavours extraction

and ripe and soft tannins.

The maceration lasts 7 days, with pumping over (remontage), rack and
return (délastages) and drawing off the seeds.

AGEING
6 months in concrete vats.

TASTING NOTES
Colour: ruby red

Nose: complex and intense, with fuity notes of raspberry and plum, floral
hints of rose and tertiary characters of forest floor and wet leaves.
Palate: fresh and vibrant with a good balance between flavours, acidity

and alcohol.

FOOD PAIRINGS: good in pairing with hot and spicy ethnic dishes such as
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chicken with curry, a BBQ wine, also terrific with plin dumplings (ravioli al plin) and sausage ragout

noodles (tajarin).

DRINKING WINDOW: ready to drink now but has a good potential for ageing (3-5 years).



