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The Dolcetto grape we produce comes 
from our own vineyards, where we find 
soils typical of the Elveziano territory (of 
an older formation, calcareous-clayey 
with a faded color towards very light 
gray and pink. In alternation we also 
find siliceous sandstones, carbonate of 
calcium and iron.) The color is intense 
ruby red with purple reflections. The 
persistent floral and fruity aromas of 
violet and small red fruits give it a 
pleasant immediacy. The contained 
tannins and the balanced and elegant 
structure make it "the daily wine" par 
excellence, satisfying without being too 
demanding 

 

 

Grapes: Dolcetto 

Aging: vinification in our cellars, with automatic temperature and punching down 

techniques. Only steel for this fresh, elegant and fruity wine. 

Organoleptic characteristics 

Color: ruby red with purple reflections; 

Nose: fruity of Marasca cherry and wild strawberries and small fruits; 

Taste: dry, slightly tannic, full and fresh. 

Pairings: soups, boiled meat dishes, appetizers, cheeses, desserts. 

 


