
NEBBIOLO D’ALBA
DOC

VINE VARIETY: Nebbiolo

COLOUR:  Deep red turning to garnet with ageing

BOUQUET: Intense, of forest fruits, violet and spices

FLAVOUR: Harmonious, full bodied

ALCOHOL CONTENT: 13,50% Vol.

MATCHINGS: It is enjoyable throughout the meal,
especially with structured first courses, meat dishes,
cheese

SERVING TEMPERATURE: 18° - 20° C 
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In the rolling hills of the Langhe, where fog and tradition intertwine, Nebbiolo reigns 
as the sovereign grape of Piedmont. While its elder sibling Barolo demands years of
patience, Nebbiolo d'Alba offers a younger, more approachable expression of this 
noble variety. In the glass, it shimmers with a garnet ruby hue, edged with the first
hints of the orange reflections that will deepen with age – like autumn leaves catching
the last light of sunset.

The nose is a hauntingly beautiful tapestry: dried roses and violets intertwine with red
cherries, wild strawberries, and a whisper of truffle earthiness, all held together by
a subtle, ethereal note of anise and tobacco leaf. On the palate, it is structured yet
elegant – firm, delicate tannins that are never aggressive, supported by a vibrant 
acidity that carries flavours of sour red cherry, cranberry, and a distinct mineral 
undertone of iron and slate. The finish is long, savoury, and profoundly satisfying.

This is Nebbiolo without the wait – the perfect introduction to Piedmont's greatest
grape. Enjoy it now with a decanter to let it breathe, or cellar it for 3–5 years to watch
it evolve into something more ethereal, where fruit gives way to leather, rose petal,
and dried herb nuances. The natural companion to braised meats, game, 
truffle-laced pasta, and aged hard cheeses – a wine that transforms any meal into
a special occasion.


