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GRAPES: Grignolino 100%.

AREA OF PRODUCTION: north Astigiano
(Calliano and Montemagno).

TERRAIN: sandy.

EXPOSURE: south-west/south-east.
ORGANOLEPTIC CHARACTERISTICS:
Colour: bright red tending towards garnet.
Bouquet: aroma of roses and dried

flowers with spicy nuances.

Taste: pleasing, medium bodied, elegantly
tannic, slightly spicy, good acidity and freshness.
ALCOHOLIC STRENGTH: 13-13.5% vol. - . & | A ). ey
RECOMMENDED WITH: typical Piemontese B L 3xg MONCUSA
hors d’oeuvres, pasta with sauce Az . " = "
or in broth, cured meats, vegetable y B T gt _1|||||.|i|||1.||”|”!
flans, white meats, fish soup. i (& :
SERVING TEMPERATURE: at 16-18°C.
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