DAMILANO

BAROLO

BAROLO DOCG RAVIOLE

Grape varietal: Nebbiolo 100%

Production area: municipality of Grinzane Cavour —
single vineyard Raviole

Alcohol content: 15% by volume
Colour: Ruby red tending towards maroon

Bouquet: Ample, with floral and fruit aromas, including
violet, notes of cherry, and wild strawberry

Taste: Harmonic and with a balanced, full, and soft
taste; it stands out for its acidic freshness, as well as its
fine and sharp tannins.

Vinification: fermentation at controlled temperature for
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Suggested serving temperature: 16/17°C
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