Franco Serra

Langhe Nebbiolo DOC

Select grapes are hand harvested.
Three weeks maceration is followed
by four weeks of fermentation in
stainless steel tanks at controlled
temperatures. The wine is aged for 6

FRANCO SERRA

months in large oak barrels (20% LANGHE
new), and 3 months in bottle before NERREI OLO
release.

Grape varieties Nebbiolo

Altltude 300m ASL QRICINARID DEL VITIGHO NEBBIOLO DELLE TERRE ALTE
CHAMAGGI E FIATT) IMPCRTANTI
SERVIAE A 1B-20°C

Soil Calcareous (lime, chalk)

IMBOTTIGLIATO DA TE NE S p A - MOMBARUZZO - ITALIA

Tasting notes

Pungent dried fruit and herbal aromas. Dry and medium-full bodied with
robust tannins, bright acidity and pretty red fruits. Excellent with aged
cheeses, rich stews and full- flavored meats.

Banville

Wine Merchaonts www.banvillewine.com
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stainless steel tanks at controlled
temperatures. The wine is aged for 6
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months in large oak barrels (20% LANGHE
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Grape varieties Nebbiolo

Altitude 300m ASL CBISIASID DEL VTGHO NEBBIOLD DELLE TERRE ALTE

N £
FORMAGGA £ PIATT) IMPORTANTI
SERVIRE A 182G
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Tasting notes

Pungent dried fruit and herbal aromas. Dry and medium-full bodied with
robust tannins, bright acidity and pretty red fruits. Excellent with aged
cheeses, rich stews and full- flavored meats.
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Langhe Nebbiolo DOC

Select grapes are hand harvested.
Three weeks maceration is followed
by four weeks of fermentation in
stainless steel tanks at controlled
temperatures. The wine is aged for 6

FRANCO SERRA

months in large oak barrels (20% LANGHE
new), and 3 months in bottle before NEBRIOLO
release.

Grape varieties Nebbiolo

Altitude 300m ASL CRGHARIDCEL TG0 NEBBI0LO DELLE TERRE ATE
e o e
SERVIRE A 18-20°C.

Soil Calcareous (lime, chalk)

IMBOTTIGLIATO DA: TENE Sp.A - MOMBARUZZO - ITALIA

Tasting notes

Pungent dried fruit and herbal aromas. Dry and medium-full bodied with
robust tannins, bright acidity and pretty red fruits. Excellent with aged
cheeses, rich stews and full- flavored meats.
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