Regione
Piemonte

Piedmont, Italy.
Denomination: Grignolino del Monferrato Casalese DOC

Grignolino

Enologist: Donato Lanati

Clayey soil with parts of marl

Fermentation with skins carried out at controlled temperature at
24°C for 6-7 days, followed by removal of the skins. At the end of
malolactic fermentation: racking and removal of the lees

Aging in steel

Bright light red

Fresh cherry

Light and clegant tannin with a fresh and savoury finish

All-purpose wine and suitable for pairing with medium-bodied

dishes
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Curioso

Curious is the adjective that best describes this wine. The aroma is
persistent and harmonious, giving notes of red fruit and herbaceousness,
almost approaching a jam-like quality. On the palate, it is decidedly
intriguing, with lictle roughness and a good structure




