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GRIGNOLINO DEL MONFERRATO
CASALESE DOC

The most representative grape variety of Monferrato, in one of its best
clonal varieties.

From the historical vineyard of the estate of over 50 years a soft and
appetizing wine is born, unique in its kind.

VARIETY 100% Grignolino
ff SOIL TYPE Loam- clay
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q B ten days of maceration on skins.
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“'i‘ o COLOUR Light ruby red
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