Montegalletto ROERO

FIRST FINTAGE: 19092
MONTEGALLETO is the Roere thar has accompanisd us on our journey until today. It oviginarer from
the vinevard plamied by Flavie in the sarly '80: on thiz hill called MONTEGALLETO by the older

genevations af the village. It is caid that the hill was renamed this way because it was the fivsr kill 1o zee
the morning sun, and just like the rooster sings at the first light of davwn, hence MONTEGATLLETO.
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GRAPE VARTETAL: Mebbiofo 100%

PRODUCTION AREA - Castellinaldo o 41ha — Roaro
SOIL: sandy (66% 567 (30%) and clgy (9 %)
EXPOSUBRE ALTITUDE: sourh @qst - south west [ F00m
GROWINGTPRUNING: vernical melliz / Gupor
DENSITY: 5000 vines par hectare

YIELD PER HECTARE: &0 ki

HARVEST: manuaily. end of Saprember / hajf acrober

VINIFICATION: 15 - 18 days skin contact with delestapes and precsing; fermenianon in conmrolied femperature
stainless shedl, maximum regime 258° O

AGEING: 12 months in tonnequx 300 L, 12 months in laree oack barmels, § months i the bartle
BOTTLES PER YEAR: 4,000

SEEVE WITH: roagst mead, game, tradifional piedmonitere meat diches and medium-aged chease
SIZE: . 7iL-1FL-3L-3L
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