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GIOVANNI ALMONDO

ROERO ARNEIS DOCG
Bricco delle Ciliegie 2011

VINEYARD

Variety: Arneis
Location: Monta
Soil type: 65% sand, 25% silt,
10% clay and limestone.
Average altitude: 360 m
Exposure: East - Southeast
Gradient: 30%
Vineyard age: 30 years
;ﬂwerage production: QOEMa
Harvest time: first-second week of September.

Grapes: 100% Arneis

Pressing: soft in controlled atmosphere
{carbon dioxide).

Fermentation: 15 days at 16-17°C the 80%

in stainless steel vats, the 209%
in new barrels.

Ageing: on fine lees for 6 months.

PRODUCTION AND DRINKING

Total production: 38,000
Serving temperature: 12°C

IMPORTED BY % o : e ine |.':.1I.1'i'..‘r|.‘-L'.&ln Products

1 Tesshire Drive, Lows, MO 63123

466-1052 - tavolovigneto.com
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GIOVANNI ALMONDO

ROERO ARNEIS DOCG
Vigne Sparse

VINEYARD
Variety: Arneis
Location: Monta
Soil type: 45% sand, 35% silt, 20% clay.
Average altitude: 330 m
Exposure: East - Southeast
Gradient: 25%
i‘ineyard age: 25 years e
Average production: 100 g/Ha j b
Harvest time: first ten days of September. s
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Pressing: soft in controlled atmosphere
(carbon dioxide).
Fermentation: 15 days at 16-17°C in steel.
Ageing: 5 months on the lees in stainless
sieel vats.

PRODUCTION AND DRINKING

Total production: 38,000
Serving temperature: 10-12°C

IMPORTED BY : h?lm."l.kl“ of Fine European Products

10701 Tesshire Drive, St. Lows, MO 63123

(855) 466-1052 - tavolovigneto.com




GIOVANNI ALMONDO
ROERO DOCG

Bric Valdiana 2008 - 2009

Variety: Nebbiolo Lampia

Location: Monta

Soil type: 35% sand, 40% silt,
25% clay and limestone.

Average altitude: 280 m

Exposure: South

Gradient: 30%

Vineyard age: 20 years

Average production: 60 g/Ha

Harvest time: early October.

Grapes: 100% Nebbiolo
Maceration time: 12-15 days in contact with the skins.
Ageing: 12 months in French oak barrels

and 8 months in big casks.

PRODUCTION AND DRINKING

Total production: 7,000
Serving temperature: 18°C
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Importers of Fine European Products
10701 Tesshire Drive, St. Louis, MO 63123
(855) 466-1052 - tavolovigneto.com
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