Rosé, Millesimato,

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Metodo Classico (Vintage)

Enrico Serafino
Giuseppe Caviola
1878

Italy

Piemonte

Alta Langa DOC

Pinot Nero 100%
Limestone

300 Meters

Pressed and fermented in stainless steel,
secondary fermentation is in the bottle in the
classic method.

The wine is aged in the bottle, on the lees for
30 months prior to release.

12.5%

The bouquet is complex, with scents of fruit,

wildflowers, yeast, and fresh-baked bread; the

palate is multi-layered, with a vivacious acidity,
and the finish lengthy and mineral-edged.
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