FIRST FINTAGE: 2008

ALBA iz a lesser-kmown demomination born from the combination of the hwo great red: of our region,
Barbera and Nebbiolo. The rezult is a soructurad wine with a long aging potential. It has an intense and
fruiny noze thanks to the Barbera, and a persistent taste with soft tanmins, courtas)y af the Nebbiole.

GRAPE VARTETAL: NMeblwolo 70%, Barbera 30%

PRODUCTION AREA: Cassellinaldo d°4iba — Roero

SOIL: sandy (G6%e) st (30%) and clay (9%

EXPOSUREALTITUDE: south - south ¢ast /£ 31 0m

GROWINGFRUNING: verncal meliis / Guyad

DENSITY: 5000 vines par hactars

YIELD PER HECTARE: 40 &l

HARVEST: marmuaily, kalf teptember for barbera and begimning ocrober fon Nebbrolo
VINIFICATION: ¢ - § days skin contact with deleziages and pressing; fermeniaizon m conirelled femperaiure
stainiess shed, maoimum regime 250 O

AGEING: 24 months in tonnequx 500 L, 9 months in the bonle

BOTTLES FER YEAR: 10040

SERVE WITH: roast meai, game, raditional pledmontere mear diches and aged choese
SIZE: Q.73L-15L
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