Technical sheet

BAROLO DOCG “CERRETTA”

Area of origin

Single Vineyard Cerretta, Serralunga d’Alba | / ) e T,

( / i J
Grape variety /’(/ /(( ( /((
100% Nebbiolo

Vinification and ageing

Temperature controlled fermentation in stainless steel tanks

with maceration of the skins for 4 weeks and frequent pumping

over. Aging in large oak barrels (20/60hl) for 30 months and Deno~inazione ¢l Crigine Controliata e Garontita
then 6-8 months in bottle. g

Color G L ;(/

Garnet red, tending to orange with aging.
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Perfume - o N _
On the nose, it opens after a short ventilation revealing notes of Espoeizione N. Bottiglie | S ,
leather and eucalyptus, along with spicy and balsamic hints. vignetl | s Eab : M T
- N. Magnum 460
Flavor :
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The perception of the tannins is wide but not invasive, with a | e S ElM N. Jeroboam | e ?
. . | frx. fa Y S =1L Shhl i )
well governed structure and a calibrated and harmonious | | - _
contribution od the wood. - L A T
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