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MONFERRATO DOC DOLCETTO

ORGANOLEPTIC CHARACTERISTICS

COLOUR
Intense ruby red with violet reflections.

BOUQUET
Vinous and fruity.

FLAVOUR
Moderately robust and harmonious.

COMBINATIONS
An ideal accompaniment to roast meats, mixed

grilled meats and poultry. ’\ p—— =
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SERVING TEMPERATURE

18° - 20° C.
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