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Dolcettio d'Alba

The Estate: Certified organic winemaker with over 30 years of experience.
The first vintage under the label Diego Conterno was 2003.
Produces traditional Barolo and other Piedmontese wines from
organically farmed vineyards in Monforte d'Alba. The estate
covers /7.5 hectares.

Location: Dolcetto d'Alba DOC, Piedmont, Italy.

Age of the Average vine age 10-55 years
Vines:

Soil: Clay, calcareous marl, and tufa; altitude 1,500 feet, south and
southwest exposure.

Vines: Organically farmed; manual harvest.
Varietals: 100% Dolcetto

Vinification: The grapes are fully destemmed, followed by fermentation
using indigenous yeasts in a temperature-controlled steel tank.

Aging: 6 months in steel and cement tanks.

Tasting Notes: Ruby red with violet hues; the nose is vinous, intense. Notes of
red fruit, licorice, and warm spices.

Food Pairing: Pairs well with appetizers, grilled meats, and pork ribs.
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DOLCETTO D'ALBA

DENOMINAZIONE DI ORIGINE CONTROLLATA
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