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-Cantine Gemma-

AGEING

The wine initially matures
in medium-toasted Allier

barriques, then further
ages in bottle before

being released for sale,
for a total maturation
period of 60 months.

VINIFICATION

The wine is fermented in
stainless steel tanks for
about 10 days. Then the

extended maceration
takes place for 20 days.

On the palate, it is deliciously
spicy and fruity, supported

by a dense, beautifully
crafted tannic structure.

Ruby red. 

Intense aromas of red fruits
such as raspberry, adorned
with a floral touch of dried
rose petals, spices, and an

intriguing hint of burnt wood.

GRAPE VARIETIES

Nebbiolo

AGRICULTURAL SYSTEM

In organic conversion

CLASSIFICATION
 

D.O.C.G.

WINE TYPE
 

Red

ALC./VOL. 

14%

TASTING NOTES

Italy
Piedmont
Cuneo


