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Arneis Langhe Fussòt
The Estate: The estate was first established in the early 1800s in Guarene,

between Langa and Roero. Ghiomo produces traditional
Piedmontese wines with a focus on Arneis, Nebbiolo, and
Barbera.

Location: Langhe Arneis, Piedmont, Italy. South exposure.

Soil: Marly soil

Varietals: 100% Arneis

Vinification: Grapes are harvested when the ideal balance between
acidity and sugar is reached. Pressing follows, dividing skin from
must.

Aging: Rests in steel tanks until bottling, which happens in the first
months of spring.

Tasting Notes: Intense straw color with pale green reflexes. A delicate,
complex and seducing bouquet with floral hints (broom and
camomile), a fresh, fruity flavor of peach or pineapple.
Pleasantly dry with a lightly sweet hint, giving a fresh and long
lasting aftertaste.

Food Pairing: Excellent with river fish and shellfish; at its best with marinade
meats and fish.

Cellaring: Can be aged for up to 2 years.
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