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CASALESE DOC

The most representative grape of Monferrato,

in one of its best clonal varieties.

From the historic vineyard of Terruggia over 70 years old,

a sweet and tantalizing wine is born, in some aspects unique
in its kind.

The floral notes of geranium and rose stand out on the nose,
accompanied by fruity notes of pomegranate and raspberry.

On the finale a light spicy note linked to the terrior from which
this great wine comes. In the mouth the tannins are silky and
delicate, we find freshness and softness are the same.

VARIETY 100% Grignolino
Soil: Silt-clayey
VINEYARD DETAILS Altitude: 180 mamsl

Exposure: Southwest
Fermentation in steel with

VINIFICATION ten days of maceration
on the skins
TR AGING 9 months in steel tank
FALETTA
COLOR Light ruby red
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WORLD WINE AWARDS

BRONZE

Societa Agricola La Faletta s.r.l. faletta.it

Reg. Mandoletta, 81 tel +39 0142 67 00 68
Casale Monferrato (AL) Italy info@faletta.it



