
Classification: Langhe Doc

Variety: Arneis

Vineyard: Location “Loreto" in the municipality of Canale d’Alba (CN)

Age: 2003

Extension: 0,12 Ha

Density: 4200 plants/Ha

Altitude: 350 meters above sea level

Soil: Calcareous, sandy 

Exposure: Southwest

Vine growing: Guyot 

Yield: 70 quintals /Ha

Harvest: Manual harvest in perforated crates at mid-september, 
consequently the phenolic maturation phase and climatic conditions.

Vinification: fermentation on marc with cold separation of berry skin, in 
stainless vats, utilization of selected yeast. Aging with suspension of lees.

Production: 1500 bottles/year  

Alcohol: 13,0 % Vol

Dry Extract: 18

Acidity: 5

Sugar:  < 1,0

LANGHE DOC ARNEIS

Tasting notes
Color: intense straw-yellow 
Fragrance: fresh and intense with scent of white flowers  
Taste: persistent herbaceous evolution

Gastronomic combinations
Ideal as an aperitif, suitable for light appetizers to not smoked cured meats, 
pasta vegetables, fish and white meats.
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