ROERO ARNEIS DOCG
% S

The Roero Arneis DOCG Capural is a young white wine made up of
Arneis grapes. It is fresh with floral bouquet. This wine is perfect to
be enjoyed during aperitifs and starters and to be paired with fish
dishes.

VINEYARD

Position: Vezza d'Alba municipality;

Grape varictal: Arneis;

Altitude: 250 m above the sea level;

Exposure: south-west;

Geological origin': Asti sands - sandy-clayish alternations;
Soil’: ine and calcareous Typic Ustorthent, coming from the hillsides;
Planting year: 1999,

Planting density: 4,000 vine stocks/ha;

Growing method: trellis;

Pruning method: Guyor;

Grape vield: 9,000 Kg/ha;

Wine yvield: 6,300 1/ha,

VINIFICATION

The Armeis grapes have to be harvested during the second decade
of Seprember,

Once in the winery, grapes are destemmed, crushed and chilled
{temperature of 10-13 °C),

Then, they are put in the pneumatic press o divide the skins from
the must (soft crush), The must is then left to rest a few days in
stainless steel thermo-conditioned tanks (13°C) w separate the
turbidity.

The clear must goes through the aleoholic fermentation at a wem-
perature of 15-18°C. Alcoholic fermentation lasis about ten days.
Once it finishes, the wine is poured and then left in contact with
its lees,

Eventually in May, 7 months after the harvest, the Roero Arneis
DOCG is then bottled and ready to be markered.

ORGANOLEPTIC PROFILE
Colour: intense straw yellow:;
Bouguet: rather intense, with loral hints:
Taste: full, soft and persistent.

FOOD PAIRINGS

Perfect to be enjoyed during aperitifs and starters and to be paired
with fish dishes,

Serving temperature: 14 °C
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