Chiara Boschis - E. Pira

Barolo Mosconi Organic 2018
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Vegans, Vegetarians
Natural Cork

5.95¢/I Tartaric
0.3g/I

A7806118
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RED STILL WINE ITALY PIEMONTE ORGANIC SUITABLE
FOR VEGANS

TASTING NOTE

The nose is an attractive, aromatic bouquet of
frosted rosehips, strawberries and cream,
violin rosin, burnt amber, and spicy
frankincense. On the palate, it's soft, succulent
and absolutely ready, with lovely, lithe
elegance and irresistibly silken texture. It
could keep a few years, but it's so utterly
delicious now, why wait?

VINEYARD

From the oldest vineyard on the eponymous
estate in Monforte d’Alba. The soil is typically
Helvetian, with older formations. It consists of
clayey, calcareous marl with a slightly grayish
hue, alternating with siliceous sandstone. In
some areas, the presence of calcium
carbonate and iron lends a warmer color and a
slight pinkish hue.

VITICULTURE

Nebbiolo from clones of Michet and Lampia
grown at an altitude of approximately 400m
above sea level.

VINIFICATION

At least 2 years in small, lightly toasted French
oak barrels and approximately 1year in bottle.

FOOD MATCHING

Furred game, braised meats, or otherwise very
flavorful red meat dishes. Mature cheeses.
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