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The Heart of a Native Sicilian
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DENOMINAZIONE D1 ORIGINE CONTROLLATA
E GARANTITA
DURING The MNITDLE CIGES, I The heary
OF The lanche REGION OF PedmonT,
BENEDICTINE MONKS WORKED D The
LoCal MODASTERY TO EDSURE Thar
AGRICULTURAL KDOWLEDGE apd
TREOITIONS BEGUD DARING The ROMan
€MPIRE WERE DOT 10ST TO ThE [ocal
popularion. They €exerciseo Thelr,
BElEFs BS CULTIvaTing CROPS INCIIOING
GRAPES FOR_The BENEFT OF The PeoPLE
OF ThE REGION, TEAChING OTHER

FARMERS ThE BEST METhODS 1O RAISE
TheiR_ oWn CREPS. TheEIR_ TIRELESS
oevorion saved The arga FROM
195ING a Rich herjrage. Apric
MONSar €rQ IS a WINE MDE T
honor_oF The MONKS Thar KepT,
These TrgiTions agve In
SADTO STEFANO BEIBO, WheRe §
OUR_ WIDERY DOW STAIXS

PRODUCT OF ITALY

Verde Import Company LLC.

6030 Cooper Ave - Glendale, NY. 11385
Telephone 718.381.2099 - Fax 718.381.2044
Email. verdeimportco@gmail.com
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Barolo DOCG

TECHNICAL NOTES:

Producer: Bosio

Grape Variety: Nebbiolo 100%
Alcool: 14.5%

Colour: Garnet Red

VINEYARDS:

Cultivation Area: La Morra

Vineyard Altitude: 300/350m above sea level
Training System: Guyot

Soil: Clayey-Calcareous soil

VINIFICATION:

Skin contact period: 15 days

Vinification vats: Stainless steel

Ageing: 3 years in French oak barrels followed by a short
period in bottle

TASTING SUGGESTION:

Tasting Impression: Dry with silky tannin, full bodied
Tasting temperature: 20° C

Meal Coupling: Cheese, meat like brasato

www.verdeimports.com



