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Category: Red Wine

Alcohol: 13.5% =
Bottle Size: 0.75 L
City: Valperga Canavese (Turin)

Vine Variety: Historic native grape grown using the espalier system with the typical
arched canopy of the upper Canavese area

Harvest: First week of October

Vinification: Obtained by soft pressing and destemming of the grapes, with alcoholic
fermentation in stainless steel vats.

Aging: Aged in second-use tonneaux for 7 months and then in bottle for at least 2 months

SENSORY NOTES OF THE PRODUCT

Nose: Seductive with a persistent aroma, accompanied by delicate notes of violet that
blend with hints of ved berry jam, leaving ample space for spices and hints of cocoa on the

finish.

Taste: Elegant, structured, fresh on the palate, balanced by a good persistence of elegant
tannins and a light minerality on the finish.
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