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DOLCETTO D'ALBA DOC

ORGANOLEPTIC CHARACTERISTICS

COLOUR
Ruby red with violet reflections.

BOUQUET
Vinous and pleasantly fruity with underlying
notes of blackberry and raspberry and subtle
overtones of spicies.

FLAVOUR
Dry, generous and smooth, with a subtle but
pleasant bitterness.
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COMBINATIONS B
A versatile wine that is the ideal =
accompaniment to most main courses, including DoLcETTO
roast and grilled meats. wo, D’ALBA
ALCOHOLIC CONTENT FRANCESCO CAPETTA
12,5° Vol.

SERVING TEMPERATURE

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



