Piemonte DOC Rosso
Vino Biologico / Organic Wine

SCRIMAGLIO

WINEMAKING PHILOSOPHY

nature, to fertilise the soils and defend plant health.
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own self-defence systems.

fermentation and a brief aging in steel vats.

TASTING NOTES

Colour: ruby red.

Bouquet: vinous, with notes of red fruits
Palate: dry, balanced, with a lingering finish.

STATISTICAL INFORMATION
Grape varieties : Dolcetto, Barbera, Nebbiolo
Alcohol : 13.50 % vol.

Appellation: Piemonte DOC Rosso

Aging: some months in steel vats
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Scrimaglio, via Bergesia 6, Barolo (CN) | +89 0173-564611 | www.scrimaglio.com | info@scrimaglio.com

The term "organic farming" indicates a cultivation method
g g
which allows only the use of natural substances, found in

Above all, organic farming means working together with
nature and constantly seeking new technical solutions which
SCRIMAGLIO allow the production of grapes of unquestionable quality,
: dramatically reducing the impact upon the environment.
Thanks to this technique, the vine 1s able to strengthen its

Vinification 1s traditional, and is followed by malolactic
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