Monferrato/D.O.C: Roesso

MN W”

Grape wariety: From mmm@ﬁﬂmmm@imﬁ@mg not ayndzSyiraz with
BaitheraoR Riichegegendinglonvthe:yintage.
Location of Vineyards: On ahhiilisidéniththie-bedutifulmepitigality of

Montemagno.
Soil: Marinessédimentantigtigirlcateardous leamitexture.

Yield: 40-80q.

Plants jper hectare 5000.
Vine tratihingesystem: EspatierwitlCGuyotrpriumgng.

Date of harvest: Fram (104020 @¢teber.

Vinifiationn: Staiitess.sieehtanks. 8 :
Starage//sagingStainless:steekianks. A
Aging: From [E8:tc8@hmohths inloakbéreels and3imoénthssiatleast) in 4

the hatite.

Alcohol content: 135:t0144.3 Yolvol.

Calour: Degpredd.

Aroma: Smecthatdrerielopingitvitmhintdaefrbermiessgnesspices.
Taste:Full, harmamousyuwar mititiogo odwsttel dnd, Hiulrbalanee-betwe
en sdftressmdndhtannins.
Serving tezmp@mtmmd 18°C.
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