VINCENZO BOSSOTTI

vignaiolo

Terre Alfieri d.o.c.g. Arneis

Camilin

VARIETY: 100% ARNEIS

HARVEST: MID-SEPTEMBER

VINIFICATION: STAINLESS STEEL, SHORT COLD
PELLICULAR MACERATION

CHARACTERISTICS: STRAW YELLOW.

SCENT OF WHITE FRUITS, PERSISTENT AND FULL AROMA
REVEALING MINERAL NOTES.

FRESH TASTE, GOOD STRUCTURE, PLEASANTLY DELICATE

SERVING TEMPERATURE: 10-12°C
AGING POTENTIAL: 3-4 YEARS

VINCENZO BOSSOTTI VIGNAIOLO
VIA XXIV MAGGIO, 32/34
14010 CISTERNA D'ASTI - PIEMONTE - ITALIA
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TERRE ALFIERI
DENOMINAZIONE DI ORIGINF
E GARANTITA

ARNEIS




