BOVIO

Langhe Bianco Doc Alessandro

Appellation: Langhe Bianco doc
Vineyards: various
Location: La Morra
Aspect: facing west
Varietals: 70% chardonnay 30% sauvignon blanc
Hectares: 1
Soil: calcareous clay
Yield: 9 t/ha
Vine-training system: Guyot
Harvest: first ten days in September
Fermentation: 50% in temperature-controlled steel
tanks, and 50% on the yeasts for around 8-10 days in
BOVIO' French oak barriques
Bottles produced: 1500
_ Tasting notes: straw yellow with greenish tinges. Fresh
%‘%‘“,w , and fruity on the nose, conjuring up exotic fruit. Enjoys
Alessandbe good acidity and freshness on the palate.
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Serving temperature: 10-11°C.
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