
Socré
Italy - Piedmont - Barbaresco (CN)

B A R B A R E S C O
100% Nebbiolo

Production area: Piedmont, Barbaresco (CN)
Terrain: sabbioso-argilloso con esposizione sud/sud-est
Harvest: manual
Vinification: 18 months in 225 l used French oak barrels
Refinement: additional 6 months in cement tanks and in bottle
Color: garnet red with brick-colored highlights
Fragrance: Intense and elegant aromas of violets and cherry
jam with balsamic and menthol notes and tobacco aromas
Flavor: Important body, dense tannic texture and very good
acidity. Good aromatic persistence
Alcoholic Grade: 14.5% vol.

Ownership/Founders Piacentino Family
Start of Activity 2000
Vitiviniculture Traditional
Hectares 9
Bottles produced 40.000


