
ALTA LANGA Alta Langa DOCG

Origin

Wine making

Tasting notes

100% Pinot Noir

Grapes are manually selected and harvestd in little baskets.
The alcoholic fermentation takes place in small stainless steel tanks, after which the second fermentations in the
bottles begins. 30 months refinement on the lees. 

Bright straw yellow. Intense, fragrant and captivating bouquet. Fine and persistent bead, creamy on the palate.  

High Piedmontese Sparkles, classic method in Marenco style

Combines well with creamy risottos, seafood and fried or grilled fish.
Store the bottle in a cool and dark place. Serve in big glasses at 5-8°c. 

Pairings
and serving


