ﬁ 72 % This wine is made from Nebbiolo grapes grown in our territory, which

once upon a time has been the theater of brutal Saracen battles.

The grapes are carefully selected by our family vine growers and vinified with traditional
methods. This wine is typical from the grapes with an exceptional structure and good
lenght in the palate. It pairs perfectly with any kind of dishes.

COSTE SARACENE

PIEMONTE
ROSSO

Grape-stalks removal and pressing. Maceration process at
temperature controlled in programmable stainless steel vats.

Alcohol 13,5 % by Vol.*

Serving Temperature 18° C.

Winemaking

Coste Saracene ccur il
e Piemonte DOC Rosso - 3L e vITICOL g - Food pairings Perfect to be paired with tasty first courses,with meat and cheese.
13,5 % vol. approximate : -

*Average data

CAMPAGNA FINANZIATA Al SENSI DEL REG. UE N. 1308/2013 B/\R%ER/\D/\éTI
CAMPAIGN FINANCED ACCORDING TO EU REGULATION N. 1308/2013 E VINI DEL MONFERRATO




