DENOMINAZIONE DI ORIGINE CONTROLLATA

CROSE

Vino prodotto con uve Nebbiolo
Non filtrato

LOTTO L1124 CONTRENE SOLFITI CONTAINS SULFITES

Imbottigliato all'origine da Societa Agricola Colombera & Garella s.s.
Masserano - Italia

PRODOTTO IN ITALIA

750 ml e 139% vol

LESSONA

Vine variety: Nebbiolo 100%

Zone of production
Northern Piedmont, from winery’s estates in the village of Lessona

Vine characteristics

Elevation: 350 meters above sea level

Exposure: South-West

Vine system: classic guyot

Soil: ancient marine sands, orange yellow in colour, with acid PH
Yeld per hectare: 35 quintals

Wine-making

Careful selection in the vineyards | Destemming and crushing |

Classic fermentation without temperature control, with pumpovers and delestages
Malolactic fermentation

Aging
3 years, of which 24 months in wood (2500 liters cask)
The wine is then blended and aged for a few months in concrete tanks.

Aging potential: over 30 years.



