Nebbiolo d'Alba Spumante Milesimato Cuvée 970

Appellation: Nebbiolo d'Alba DOC Spumante Brut Rosé
Vintage: 2019

Grape variety: Nebbiolo

Origin: Guarene, Piedmont

packing details: 6x750ml

pallet-size: Standard 100x120cm = 96 cases max
Euro 80x120cm = 80 cases max

Concept: Origo-Ginis: A story, a project of the territory and its
vineyards under the appellation Nebbiolo d'Alba,
which is Italy's third appellation for sparkling wine
production. The project stems from the Latin 'Origo-
Originis' "with reference to writings, works of art or
other productions that are at the hands of the
author, as opposed to what is a copy of it (cit.
Treccani)
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Vinification: In pressure tanks (Martinotti method), sur lies for 12
to 18 months to ensure unconditional quality and
finesse in keeping with Nebbiolo. Subsequent
maturation in bottle for 6-12 months prior fo the
wine’'s release.

Tasting note: Delicate antique pink color, with a fine, lingering
perlage and a floral nose reminiscent of wild roses
and peach blossom. Fresh and elegant in the
mouth, with the considerable complexity that is

typical of the varietal at the same time. Nebbiolo's ? Hﬁg-&g{yﬂ
drinkability and verve unquestionably make this a - n‘ff

unigque bubbly.

type of closure: MYTIC DIAM cork
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