
OVADA DOCG MàREN 2019
                                             

Type: red

Classification: Controlled and guaranteed designation of origin

Ovada 

Place of production: Morsasco (AL)

Grape: dolcetto 100%

Clay: Soil Tufe  altitude of 200-300 mls

Harvest: Manual, second decade of september

Vinification: maceration on the skins in steel tanks 

on controlled temperature

Maturation and refinement: steel tanks for 12 months, 

then 4 months in bottle

Tasting:: intense aroma of red fruits berries and violets 

intense enveloping 

taste with a classic bitter finish 

Alchool: 13
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