Parolo DOCG

Abbbazia - Barolo DOCG

APPELLATION
Piedmont

VARIETAL COMPOSITON
Nebbiolo 100%

ALCOHOL CONTENT
13.5 % Alc. By Vol

WINEMAKING

When the grapes arrive at the cellars they are pressed by a
cold pressing process in order to preserve the original flavors.
We thus obtain the first must. The skins, the stalks and the seeds
are separated and sent to the distillery for the production of
Grappa. Then they must be cleaned several times alternating
periods of rest in cold storage tanks for subsequent filtration.

TASTING NOTES
Full and intense garment ruby red, with an extremel
full and dry scent along with a tasteful, dry,
and savory taste.

FOOD PAIRING

We recommend pairing it with red
meat dishes and stews in general.
ldeal with cheeses of medium and
long aging.
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