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LANGHE NEBBIOLO

Piemonte, ltaly
Oddero

www.oddero.it/index.php/en/
Method & Production

Careful selection of grape clustersin thevineyard during the harvest. Maceration for around 15 days,
followed by malolactic fermentation. Aging occursin different size oak barrels for 14 monthsand then
concrete for 3 months.

Tasting Notes

A typical Nebbiolo, with a ruby-red color, a beautiful bouquet of violets, red fruits and white pepper

hints. The wine shows nice density, with good structure and finetannins.

Code Label name Grape variety Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type

Red Wine

ODO0121  Langhe Nebbiolo Nebbiolo 2021 13.5% Cork 6X0.75I1t No No Yes No
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