Nebbiolo d’Alba

denominazione di origine controllata

Nebbiolo is the synonym ofelcgancc which is pursucd in this wine. Nebbiolo
d’Alba is the young and fresh expression of this grape variety. BRUNA GRIMAL
This is a 100% Nebbiolo wine produced with grapes from vineyards located on
the border Of the Barolo area. It shows ﬂoml aromas with hints of ripe fruit

and spices. On the palate, elegant tannins blend with che structure and ﬁnd a

/mwnomous balance wlth aging. quﬁq‘?i:}sg?‘

Grape variety Nebbiolo 100%

Vineyards located in the municipalities of Roddi, Diano d’Alba and
Sinio — Bricco del Gallo.

Exposition from South-East to South-West.

Altitude between 250 ma.s.l. and 450 maas.l.

Harvest grapes are harvested by hand in plastic crates between mid-
Scptember and the first 10 da_vs of October.

Winemaking grapes are destemmed and fermented in temperature-
controlled tanks where skin-contact maceration is enhanced for
15-20 days. Punch downs and délastage are carried out carefully.

A spontancous malolactic fermentation follows the alcoholic
fermentation.

Ageing 12-15 months in tonneaux (500 and 700 litres). Formats
available: bortle (0.75L), magnum (1.5L).

Food pairing pasta all'uovo, pasta with rich sauces, red and white Nebbiolo d’Alba

meat, medium and long ripening cheese.

Denominazione di Origine
Serving temperature 16-18 °C. Controllata
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