NEBBIOLO LANGHE DOC

WINE DESCRIPTION

Produced from young vineyards, this Nebbiolo has a young,
fresh character that is ready for immediate consumption
and is ideal for everyday drinking. While labeled under the
Langhe DOC appellation, this wine follows all the guide-
lines and achieves a quality level on par with the Barbaresco

N N deligr;lénation. The first vintage of this wine was produced
in .

TASTING NOTES

Ruby red color. Bouquet of red fruit with notes of spices,
white pepper and anise. The flavor is balanced with bright
fruit.

FOOD PAIRING
Pairs well with pizza, pastas with simple sauces, sausage,
ham, charcuterie and spicy dishes.

VINEYARD & PRODUCTION INFO

Soil composition: Limestone, rich in calcium
with sandy veins

Trellising: Guyot

Elevation: 600 - 1200 ft

Yield/Acre: 27q

Exposure: South-west

A
L\NG@&HME | Age: 4118 7};geaurs

First vintage:

. e Production: 120,000 bottles
WINEMAKING & AGING
Varietal composition: 100% Nebbiolo
. Length of aging: Six months in large, oak casks
PRODUTTORI del BARBARES(V
T ANALYTICAL DATA
% : Alcohol: 14%
J Residual sugar: 0.9 g/l
Acidity: 5.37 g/l
Dry extract: 24.7 g/l

PRODUCER PROFILE
Region: Piemonte
Winemaker: Gianni Testa
Total acreage of vine: 250 Acres
Winery Production: 500,000 bottles
Estate owned by: Co-operative with
52 members
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