Albarossa Piemonte D.O.C.

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Viotti

Guido Viotti
1969

Italy

Piemonte
Piemonte DOC

100% Albarossa
Dry, calcareous

300 Meters

Fermented in stainless steel

Aged 25 months or longer in 25hL
Allier barrels, followed by bottle aging of

at least | year prior to release.

14%

A natural clone of the Nebbiolo and
Barbera grapes, this Albarossa has an
intense ruby red color, tinging on
violette. The nose is dark fruit and
pitchy inklings, while on the palate a
more savory quality comes forward to
round out the generous body and
persistent acidity.

ok B ™
L 2

AT 09710%

145 Huguenot Street Suite 409 New Rochelle, NY 10801

T. (914) 235-8080 F. (914) 819-0403

info@enoclassica.com



mailto:info@enoclassica.com

