CANTINA oiTORTONA

OSSONELLA

Made from CELLERINA grapes
VINO ROSSO

GRAPE: 100% Cellerina

Made from an historical and almost disappered
piedmontese variety. Rediscover thanks to the love and
passion of Cantina di Tortona's winegrowers.

Wine with cherry and ruby red color. Surprisingly spicy at
the nose with hint of strawberry and raspberry. .

Medium bodied and elegant red wine with smooth tannins
well balanced by a fresh and lingering finish.

This wine could have a good age potential.

Serve at 16/18 C.

PRODUCTION AREA:
Tortona and Villa Romagnano

VINEYARD DETAILS:
South-East CANTINA 5 TORTONA
around 300/400 mt on see level. 193t

SOIL:
Tortoniano 1
clayey and sandy with an arenaceus skeleton 9 SSO NES A
TRAINING SYSTEM:
Guyot with eight buds per plant

4.800 vines per hectar. vino
Rosso

WINEMAKING DETAILS::

Temperature controlled skins maceration for 2 weeks; aged
for 12 months in concrete and stainless steel.

3 months in bottle before release.
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