DAMILANO

LANGHE

NOMINAZIONE 01 ORIGINE CONTROUATA

ROSATO

0000

Langhe Doc Rosato

GRAPE VARIETAL
Nebbiolo 100%

VINIFICATION
Soft pressing of the grapes after a short maceration and temperature controlled
fermentation at 18°C

SUGGESTED SERVING TEMPERATURE
10°/12°C

TASTING NOTES

Colour
Rosé with orange hints

Bouquet
Fresh, delicate, pleasantly vinous, with floral and fruity notes

Taste
Dry and harmonious, soft and balanced




