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MONFERRATO
NEBBIOLO
What:
Alasia Langhe Nebbiolo is produced from
Nebbiolo grapes cultivated in the Lang-
he hills around the town of Alba in the
Piemonte region.
Food Pairings:
Where: Rich meat stew; pasta with fresh pesto, auber-

ine and smoked bacon.
The vineyards have a south westerly aspect §

and are situated at altitudes between 200
and 300m above sea level.

MONFERRATO

DENOMINAZIONE DI ORIGINE CONTROLLATA

NEBBIOLO

Tasting Note:

Attractively aromatic with fresh red fruits,
floral notes, and hints of sweet spice. The
palate offers ripe plum and damson characters

Barcode: balanced by a lightly earthy, savoury
8010471007462 complexity with finely-grained tannins.
Sales Info:

750ml ,Casel2 ,31.31Ib.

Palletization:

80 Cases /5 Layers
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