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Langhe Dolcetto Vigna Nirane 2023

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

DOLCETTO

75cl

2023

13%

Dolcetto (100%)
Natural Cork
36436123

Red, Medium-Bodied
and Elegant

Italy

Piemonte

Sulphur

Vegans, Vegetarians
Natural Cork

3.35

5.54¢g/I Tartaric
0.02g/I

36436123
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RED STILL WINE ITALY PIEMONTE  SUSTAINABILIT SUITABLE
Y CHAMPION FOR VEGANS

TASTING NOTE

Bright, generous Dolcetto, packed with small
red berries and cherries overlaid with a breath
of violet.

VINEYARD

Situated in the western part of the Barolo area,
this estate is located partly in the municipality
of La Morra and partly in the municipality of
Verduno.South-West and South-East facing
slopes at an altitude of 350 m above sea level.

VITICULTURE

Situated in the western part of the Barolo area,
this estate is located partly in the municipality
of La Morra and partly in the municipality of
Verduno. South-West and South-East facing
slopes at an altitude of 350 m above sea level.
Usual harvest time: 15th/30th September.

VINIFICATION

Western Barolo, La Morra & Verduno. Slopes
face SW & SE, 350m altitude. Harvest:
15th-30th Sep. Fermentation 6 days in
stainless steel, 25°C. Preserves delicate
aromas, maintains fresh character.

FOOD MATCHING

Grilled red meats and lean ltalian hors
d’oeuvres. For the whole meal. You can also
drink it cool, well matched with fresh water fish.

enotria

WINES & SPIRITS



