LANGHE ARNEIS

ALCOHOLIC CONTENT:13 % Vol

PRODUCTION AREA: GOVONE, TREISO, PIOBESI
D'ALBA (CN)

ALTITUDE: 250-350 MT ABOVE SEA LEVEL
CULTIVATION TECHNIQUE: GUJOT PRUNING
DENSITY: 5500 PLANTS/HA

QUANTITY: 110 quintals/ha

SOIL: SOIL-SANY

VINIFICATION: STEEL

 LANGHE
ARNEIS AGING: THREE MONTHS IN THE BOTTLE

( | : COLOR: DARK STRAW WITH GREENISH
| REFLECTIONS

TASTE: BALANCED WITH GOOD ACID SHOULDER

SERVING TEMPERATURE: 10/12°

PAIRINGS: EXCELLENT COMBINATION
WITH FISH STARTERS, SEAFOOD FIRST COURSES,
FRESH CHEESES





