BAROLO DOCG 'MONFALLETTO'

' ' Italy, Piedmont

Cordero di Montezemolo

8017704000511

2021 | Red Wine

Case Size: 6

Intense garnet in color, the nose shows floral and spicy
notes perfectly blended: tobacco, cherries, cocoa and
fresh raspberry highlights. The palate is rich, full-
bodied and elegant.

Vinification:

The grapes are hand harvested from a careful selection of
individual Monfalletto vineyards. The vines are aged
between 20 and 40 years. Maceration takes 4 to 5 days in
stainless steel tanks, followed by fermentation for 10 to 12
days. The wine is then transferred to barrels of different
sizes and types and allowed to undergo malolactic
fermentation until December. The wine is stored in French &
Slovenian oak for a period of 18 to 22 months, followed by
final blending and bottling. The wine is released after 1 year.

Grape Varieties: Nebbiolo

Classification: DOCG | ABV: 14.5% | Closure: Natural
Cork
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