
MARCHESA Dolcetto d’Acqui DOC

Origin

Wine making

Pairings
and serving

Tasting notes

100% Dolcetto. Marchesa vineyard, Bagnario Valley in Strevi.

 Fermentation in stainless steel tanks for 8-10 days, where the wine then continues aging.

Intense ruby   red in color, dry and velvety with a pleasing almond twist on the palate.

A unique wine which combines well with  pasta, vegetables, meat and cheese.
Store the wine in a cool dark place. Open and serve at 18°C in medium size glasses.

The Dolcetto of Piedmontese tradition, a wine of pure conviviality


