Langhe Nebbiolo doc Rosso

Production area: Verduno

Grapes: Nebbiolo

First year of production: 1850

Number of bottles produced per year: 4000-5000

Vineyards: annually, according to weather conditions, you
choose the vineyard planted to Nebbiolo from Barolo to
offer a product that can be enjoyed from an early age.

Exposition and altitude: altitude and different exposures
depending on the choice vine.

Soil: Medium mixture tending to calcareous silty

Training system and planting density: Guyot, 4500 plants
per hectare.

Average age of vines: 7 to 20 years
Yield per hectare at harvest of grapes: 70 quintals

Period and method of harvest: the first half of October
Vinification includes a fermentation-maceration for about 7
days in French oak barrels, with daily pumping over and
punching. Temperature control in the case of excessive
increases. Once the malolactic fermentation in steel, the
wine matures 20 months in oak barrels from Allier and 35
hectoliters. After bottling, usually made in August, the wine
is aged in cellars for at least six months.




