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T 100% Nebblolo
/ NG: 18 months in french barrels and 9 months in bottle
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grapes coming from our Schierano vineyards, the highest of our
vmeyard plots of limestone origin. For this wine we select only the best bunches
harvested during the period late September-early October. Grape maceration
lasts for about 20 days (for the Notturno we are talking about about 12 days).

Aging occurs for the 25% in first passage barriques of French oak for
approximately 18 months + 9 months in the bottle as per the internal regulation
of the local “Association 549". There is an interpretative distinction with respect
to the Notturno. Here the extraction is deeper and occurs above all through the
practice of délastage which intensifies in the number of extraction processes
throughout the day.
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Tasting notes

COLOUR: ruby red with garnet shades

NOSE: The nose opens above all on the classic note of
fruit, dried violet followed by the first notes of
evolution, leather, fresh coffee, all well integrated by
the sensations of wood which bring a touch of
sweetness.

PALATE: On the taste, within the DOC Albugnano it
stands out for its structure, in particular for the dense
tannic texture which gives fullness in the mouth and
makes the tasting long, intense, preluding the
aromatic retro-olfactory spectrum which recalls the
sensations of the nose.

A wine that has the potential of growing its
importance over the next 10 years, particularly in
structure.

FOOD PAIRINGS: ideal as a pairing to second courses
of meat with important flavor and succulence such as
the traditional Piedmontese fricando and the
international fillet Rossini style.
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