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DOLCETTO D’ACQUI DOC

ORGANOLEPTIC CHARACTERISTICS

COLOUR
Ruby red with intense violet reflections.

BOGINE conTrROLUM

BOUQUET 2170 D ACQUT
Distinctive, fruity and intense. 400709446 Lt

FLAVOUR
Dry, moderately robust and well balanced.

COMBINATIONS
An ideal accompaniment to roast meats, mixed

grilled meats and poultry. et

ALCOHOLIC CONTENT e

12° Vol. DoLcETTO
D’ACQUI

N TROLIATA

SERVING TEMPERATURE )
FRANCESCO CAPETTA

18° - 20° C.
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CAPETTA LVI.P. S.p.A. « Corso Piave, 140 « 12058 S. Stefano Belbo CN e tel 0141-841611 fax 0141-843277 capetta@capetta.it



