Dolcetto D’Alba DOC

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

La Ganghija

Enzo Rapalino

2004

Italy

Piemonte

Dolcetto D’Alba DOC (Treiso)

100 % Dolcetto

Sandy and well drained

250 meters

Stainless Steel fermentation for about 2

weeks

Refinement in stainless steel tanks for a

following 6-8 months prior to bottling.
13.5%

Intense hue of purple with aromas of
blackberries. Palate is full of flavor with
a round mouthfeel, carrying on the dark
fruit from the nose, and finishing with a
slim line of bright acidity.

DOLCETTO D'ALBA

Denominazione di Origine Controllata

TREISO
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