“PR28” 2021

Docg Valtellina Superiore

The grapes are from the municipalities of Berbenno (25%), Maroggia sub-
zone, and Montagna in Valtellina (75%), Grumello sub-zone. Sl

%} 100% Nebbiolo (Chiavennasca)

South-facing vineyards located at 400-520 meters above sea level.

After a long maceration on the skins (about 30 days), our Valtellina
Superiore DOCG is placed in 1000 and 2000 litre barrels to age for 24-26
months.

Bottling carried out in May 2024.

The grapes are carefully harvested by hand in small boxes, which
following a brief drying, give life to a wine with character, full and
decisive. The complex aromas range from red fruit jam to licorice and
toasted notes.

Tannin well present but velvety.

@ 18°C in Burgundy or Ballon glass.
Production vintage 2021:
5300 bottles of 0,75 litres

First vintage produced: 2013
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