Technical sheet

DOLCETTO D’ALBA DOC
“FILARI LUNGHI”

Area of origin
La Morra

Grape variety
100% Dolcetto

Vinification and ageing

Gentle grape pressing. Spontaneous fermentation in
temperature-controlled steel tanks. Ageing in stainless steel
tanks until the next spring, when is bottled.

Color
Ruby with purplish highlights

Perfume
Fragrant with dense fruit, and evident cherry and raspberry
scents

Flavor
Rich and refreshing, with balanced tannin and good persistency

Filari Lunghi

DOLCETTO D'ALBA

DENOMINAZIONE DI CRIGINE CONTROLLATA

AGRICOL



