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VINIFICATION

Traditional white
vinification carried out at
a controlled temperature

in stainless steel tanks.

AGEING

Once the vinification is
complete, the wine is
aged for approximately 6
months in steel tanks.
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Straw yellow color with
golden reflections.

Langhe Arneis

-Gemma Cellars-

TASTING NOTES
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On the nose it offers an
intense floral bouquet
enriched with sweet
nuances of ripe apple and
hazelnut.

Italy
Piedmont
Cuneo
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CLASSIFICATION
D.O.C.G.

WINE TYPE
White

ALC./VOL.
13,5%

GRAPE VARIETIES

Arneis

AGRICULTURAL SYSTEM

In organic conversion
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The taste is dry, fresh, lively,
made more intriguing by a
delicious, delicately bitter

finish.



