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NEBBIOLO D’ALBA

Denominazione di Origine Controllté %

NEBBIOLO D’ALBA D.O.C.

Its power, its aristocratic austerity, and its pronounced
tannins speak for themselves, as they always have.

Grape variety: 100% Nebbiolo
Vineyard location: Castellinaldo d’Alba
Alcohol content: 13,5% - 14%

Serving temperature: 15-18°C

%ng Harvest: late september

Vinification: Maceration on the skins.
Fermentation in stainless steel tanks.

Aging in barriques for approximately 12 months,
followed by bottling

Color: brilliant ruby garnet

Bouquet: it releases a complex bouquet of small
fruits, earth, and undergrowth

Taste: it combines elegance with structure, in that
blend of harmony and muscularity that represents
the deep soul of this great earthly treasure

Pairings: braised and roasted red meats, game,
truffle fondue, and agnolotti

Qoo
°0O
o
Azienda Agricola
FERRERQO
MICHETLE

Azienda Agricola Ferrero Michele 12050 Castellinaldo d’Alba (CN) Italia - Via Magliano Alfieri, 11
Tel. 0173.213265 - 334.29212775 - www.cantindaferrero.it - info@cantinaferrero.it



