Azienda Agricola Negro
Roero Arneis Serra Lupini 2025

() ©

WHITE ITALY PIEMONTE
STILL WINE

TASTING NOTE

Bright straw yellow in colour. The nose is
vibrant and expressive, with ripe peach, pear
and yellow-fleshed fruits, lifted by notes of
acacia blossom and subtle tropical hints. On
the palate it is fresh and supple, with a clean
mineral drive reflecting the chalky-sandy soils
of Roero. Balanced and persistent, it finishes
crisp and elegant. Best served at 12°C.

VITICULTURE

The vineyards are located in Monteu Roero at

slze 75cl 280-320 m above sea level, with south to

VINTAGE 2025 south-west exposure. The calcareous-sandy

ABV 9 soils provide excellent drainage and contribute
13%

to finesse and aromatic clarity. The site’s warm

GRAPE VARIETIES i 9
Arneis (100%) days and cool nights support balanced

CLOSURE Diam ripening and vibrant acidity.
SKU CODE 72266125

COUNTRY Italy

REGION Piemonte

ALLERGENS Sulphur

CLOSURE Diam

PH 3.2

TOTALACIDITY  6.01g/I Tartaric

RESIDUAL SUGAR O44g/|

SKU 72266125

enotria
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