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BAROLO - D.O.C.G.

O ITALIAN FINE RED WINE

Classification: D.O.C.G.
Vineyard: The Vinum Estates

Production Area: La Morra - Piemonte Region - Italy
Grapes: Nebbiolo
Yield: 70 Q/Ha

Vinification: The alcoholic fermentation occurs in stainless
steel tanks, then in the coming spring the malolactic
fermentation occurs naturally in 30 hl Slavonian oak barrels.
The wine continues to age in these barrels until 30 months
have passed, at this point the wine is transferred to small
tonneau barrels where it ages for an additional 12 months.

W The final stage of the aging process takes place in stainless

steel tanks, which ensure that the bouquet and flavour are
. ) { > persevered. After bottling, the wine ages an additional 6
months before it is ready for consumption.
O Alcohol: 14% Vol

Sugar: 0.5 g/L
Dry Extract: 28.7 g/L
Colour: Deep ruby red, with elegant garnet nuance as it

ages.
?%REQE@ Bouquet: When young - rose petal, cherry and raspberry,
cinnamon, black pepper. When aged, licorice, leather, and
chocolate.
e Flavour: Complex, harmonic, sophisticated and delicate
VINUM o :
flavours complemented by an elegant acidity and ripe
tannins.

Serving Suggestion: Stewed red meat or aged cheese.
Aging it is well served as meditation wine.

Serving Temperature: 18-20 °C

Aging: 10 Yeatrs.

Result: A fine wine, with floral and fruity aromas, even after
10 years in the bottle.
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