LANGHE d.o.c. NEBBIOLO

BRUNO ROCCA
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Nebbiolo 100%, coming from young vines.

Production:
50 hl/hectare

Vinification:
in stainless steel for about 20-25 days

Maturation:
about 6-8 months in wood

Color:
bright ruby red with garnet red reflections

) BRUNO ROCCA
Nose:

\ @
very wide and intense scent of fruit (raspberry, black Fralu
cherry) Gt

Flavour:
harmonic, pleasant and well balanced with an aftertaste of
typical tannins

Langhe

Denominazione di Origine Controllat:

Nebbiolo

Imbattigliato all origine da
Az Agr. Rabaja di Rocea Bruno
Bruno Rocca 2024 © 1434w Bubaco-Bala o
Azienda Agricola Rabaja di Rocca Bruno AN i
Strada Rabaja 60 12050 Barbaresco
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