Colline Novaresi Nebbiolo doc 2010
Vigna Motziflon

Vineyard: Hills of Novara, North Piedmont
Grape Variety: Nebbiolo 85%, Uva Rara 5 %, Vespolina 10 %
Harvest time: beginning of October

Winemaking: selection of grapes in the field, fermentation in still with maceration on the lees for 8
days.

Ageing: 18 months in 30 hl barrels, at least 6 months in the bottle.

Tasting Notes: ruby-red colored with an expressive nose of small red berries, violet and liquorice.
Structured and full taste with an excellent acidic balance and sweet tannins.

Serving Temperature: 18°- 20C
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COLLINE NOVARESI NEBBIOLO
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