Premium Wine

VINIFICATION

The must is vinified in
stainless steel tanks with
6 days of maceration at
controlled temperature.

AGEING

The wine is aged for 6 to
12 months. 70% Il vino si
affina per almeno 6/12
mesi. Il 70% of the ageing
takes place in stainless
steel tanks, while the
remaining 30% in 20 hl
oak barrels.

Ruby red with warm
garnet hues.

Ruja Langhe Nebbiolo
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TASTING NOTES

Full and intense aromas,
with delicate notes of wild
rose and refined spiciness.

Italy
Piedmont
Cuneo

CLASSIFICATION
D.O.C.

WINE TYPE
Red

ALC./VOL.
13%

GRAPE VARIETIES
Nebbiolo

AGRICULTURAL SYSTEM

In organic conversion

Elegant, smooth, and
enveloping, with intriguing
hints of humus and sous-bois.



