
Barolo Chinato

Rivetto

VARIETALS
Nebbiolo

VINEYARD PHILOSOPHY
Traditional

CLIMATE
In September, the warm days and cool nights created optimal 
conditions for Nebbiolo, supporting the full development 
of flavor, aroma, and structure.

HARVEST PERIOD
Grapes were hand-harvested in October.

ANALYTICAL DATA

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Darkly colored.
Nose: Bitter-sweet, with refreshing herbal notes.
Palate: Full-bodied.
Pairings: Dark chocolate.

TERRAIN

Rolling hills

CULTIVATION

Guyot

SOIL TYPE

Clay with
marl layers

COUNTRY
Italy

REGION
Langhe

APPELLATION
Barolo DOCG

ABV

16% Alc./Vol.


