
Special selection of Barolo from old 
vineyards with a special aging for 3 
years in wood, a passage from 1 to 2 
years in 500 lt ceramic jars tuscan 
origin and finally 1 or 2 years in the 
bottle.

SOIL: clay and limestone soil

AGE OF VINEYARD: 65 years old  

PRODUCTION AREA:
Serralunga d’Alba - CRU “Meriame”
First harvest 2008

EXPOSURE: Sud - Sud Est

ALTITUDE: 350 MT SLM

GRAPEGRAPE VARIETY: 100% Nebbiolo for 
Barolo production

BAROLO DOCG
“RISERVA”


