La Giorgina

Grape
Municipality
Vineyard exposure
Altitude

Soil

Cultivation type
Pruning

Gradation

Harvest
Vinification

Ageing
Colour
Bouquet

Taste

Service temperature
Pairings

Longevity

Nebbiolo

Vinchio

West

200 m.s.l.m.

Loose Clay marl with white “tufa” vein
SQNPI

Guyot pruning )
13% vol. L
First ten days of September

Short maceration in contact with
the skins in the press, it follows a
fermentation in steel tanks for
about 10-12 days at controlled

temperature
3/4 months in steel tanks

Pink onion skin

Notes of fresh fruit and exotic

fruit with slightly spicy finish.

Soft, fresh, mineral and enveloping
10-12D°

Suitable for summer dishes
based on fish, vegetables and LA GIORGINA
pasta
From 2 to 3 years PIE_N&QNIE
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