

Wine         :  LANGHE NEBBIOLO  “Passeggiata in Vigna”  
Appellation       : Nebbiolo Langhe DOC
Grape varietal  : 100% Nebbiolo
Area of origin   : Castagnito
Age of vine        : Average 30 years old
Altitude        : 300 – 340 meters above sea level
Soil         : Chalky clay 
Vinification       : Controlled temperature and daily pumping
Aging        : 12 months in oak barrels 3 month in bottle
Nose         : scents of berries and spicy notes 
Taste        : Delicate in the final, with hints of spice, well balanced tannins
 Production       : 10,000 ( 830 cases)
Alcohol        : 13 %


‘Passeggiando in Vigna’  Langhe Nebbiolo                   Canelli, Italy

    Gabriele Scaglione                                             Piedmont

"Walking in the Vineyard" early one morning, I came across a small hedgehog foraging for bugs.  While 
reaching for him, he darted away between the rootstock and wildflowers bringing vivacity to the tranquil 
vines.  This wine is dedicated to the small animals that make the vineyard their home and playground. 
An elegant wine of garnet red color, with aromas of forest fruits and hints of spice. 
It is dry with well balanced tannins and a delicate finish.
 


