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On the nose, complex aromas with
delicate notes of red fruits, vanilla, and
fine spices. Soft to the palate with a
mellow and tempting taste.

Fascinating and harmonic in its unicity.
It is ideal with pasta, rice, salumi, meat,
cheese, and vegetable quiches.

Country of origin: Italy

Grape varieties: Barbera, Dolcetto, Freisa,
Bonarda, Albarossa, Merlot, Syrah, and
Cabernet Sauvignon

Best served: Between 64-68°F
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