Dolcetto di Diano d’Alba

DOCG

Sori del Montagrillo

Denomination: Dolcetto di Diano d’Alba DOCG
Production Area: Séri del Montagrillo, Diano d’Alba (CN)
Grape Variety: Dolcetto 100%

Characteristics of the vineyard: altitude 300 — 320 metres above
sea level, with south-west exposure and calcareous clay soil.
The breeding form with guyot pruning allows good ventilation

and optimal exposure of the grapes to the sun.

Vinification: pressing of the grape and fermentation with 7-10

days. Maceration at controlled temperature.

Aging: 8-10 months in stainless steel tanks and then a short time

in the bottle.

Description: ruby red color with violet highlights, at the nose fine
and fruity aromas. Dry harmonius taste, balanced with an elegant

almond finish.
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