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Story of the wine:

Langhe DOC Nebbiolo I8 a testament to the exceptional quality and versatility of
the Nebbiolo grape, celebrated in the renowned Langhe region of Piedmont. This
ruby-red wine i crafted with a focus on organic cultivation, emphasizing
harmony with nature and the use of only natural substances for oil
fertilization and pest control. By prioritizing sustainable practices, the
Wingmakers ensure that the grapes are grown with minimal environmental
Impact while achieving outstanding quality. Traditional vinification methods
are employed, including a maceration period of approximately 12 days at 26°C to
fully express the grape's characteristics. Tne resultis a wine that Showcases
the elegance and depth of Nebbiolo, reflecting the unique terroir of the Langhe
and offering wine enthusiasts a delightful experience with every sip.

Varietals:
1009/ Nebbiolo

Area:
Langhe, Piedmont - [taly

Ageing:
The organic Nebbiolo grapes undergo a maceration process of about 12 days at a
controlled temperature of 25°C to Nighlight their unigue characteristics. After
this, malolactic fermentation takes place, followed by several months of aging
n Steel tanks before bottling, preserving the wine's freshness and vibrant
flavors.

Descriptions for Wine List:

Langhe DOC Nebbiolo displays a ruby red color with delicate, characteristic
aromas of red fruits and violets, lightly spiced. Onthe palate, itis dry and full-
bodied, with well-integrated tanning. The wine is harmonious, robust, and
warm, making it a perfect pairing for a variety of dishes, from pasta to roasted
meats.
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