
Type: Erbaluce di Caluso D.O.C.G. "Tre Ciochè" white.
Grape: Erbaluce di Caluso 100% .
Soil: morainic, sandy, at 200-300 metres a.m.s.l.
Vineyards: exclusively on the hill sides around Agliè.
Harvest: first week of October
VVinification: the grapes are gently pressed in a vacuum press. The 
wine is then clarified by means of flotation using nitrogen. This process 
is followed by temperature-controlled fermentation and a long period of 
maturation with the yeast at 17°C.
Colour: pale straw yellow with tinges of green.
Bouquet: intense fruit, mainly peach and melon, lightly fragrant with a 
finish of golden yellow apples.
Flavour: Flavour: full-flavoured, warm and vigorous, good sugar-acid balance 
with strong hints of bread crust and honey.
Food and wine pairing: excellent with fish, and starters in general.
Serving:serve at 10-12°C.
Ageing potential: a young, fresh wine. To be enjoyed in the first two 
years.
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