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22 ﬁ;w Mr. Veronelli, the most eminent Italian wine researcher, calls Grignolino “the

anarchic wine” because it changes according to climatic trend. It is the sole wine,
which even if it appears as a “rosé”, it has a good structure and a high tannic content
that makes it agreeable and lasting. This wine has a light ruby-red colour with orange
overtones, it has a light and flowery bouquet. The taste is dry, slightly tannic, with a
pleasant bitterness and long-lasting.
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TIEHLTEN Fser: o' | Grignolino 100%
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Alcohol 12,5 % by Vol.*

Ca’ del Sandri

e Piemonte DOC Grignolino - 101 e Food pairings Perfect to be paired with charcuteries, soups, boiled or fried meat.

*Average data
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