DIEGO CONTERNO

BAROLO DOCG
"GINESTRA"

Overview: Wine made from Ginestra Cru. Deep
garnet in color with an elegant bouquet enhanced
with persistant fruity, spicy, balsamic, and mineral
notes. Full bodied and charismatic on the palate.

Grape Varietal: 100% Nebbiolo

Exposure: The vineyard Ginestra is to the
south in Monforte d'Alba, and is situated on
a hill between 300 and 350 meters s.l.m.

Soil: Limestone tending to clay

Vinification: Maceration for 20-30 days in
stainless steel tanks, aging in 500 liter
barrels for 24-30 months.

Tasting Notes: "This wine is perfumed,
with an almost romantic nose of aniseed,
nutmeg, flowers and red berries. It has a
big, ripe and densely textured palate with
enticing fruit. There is impressive length
with a spicy liquorice finish.”

-94pts, Decanter



