BOTTLE GL71 GLASS
CORK FOR 51 ORGANIC
CAPSULE 90C/PVC PLASTIC

Cornarino - /%/(feﬁmta DOC Doteetto

Wine Monferrato D.O.C. Dolcetto

Grape variety 100% Dolcetto

Alcohol 12.50 ° Vol.

Refining In stainless steel tanks.

Refining in bottle At least 6 months.

Color Intense ruby red, tending to
purplish.

Parfume Fragrant bouquet reminiscent of

violets and almonds.

Decided with good alcohol
Taste content, with
almond aftertaste.

16°C
_ Serving temperature It goes well with Piedmontese
vonm _: o meat appetizers, terrines of
waione ol e Combinations feathered game, meat pate or

DOLCETTO | : L2
: with tagliolini with meat sauce,

guinea fowl ravioli, spaghetti with
lamb sauce.
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