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GATTINARA SELEZIONE

Piemonte, ltaly
Travaglini

www.travaglinigattinara.it
Method & Production

Theclimateistypical of the piedmont area. It permits an even distribution of precipitation between both
spring and autumn, and a ventilation of the vineyard supported by almost daily “descending” winds

brought about by the Alpine bow. In the winter, snow is frequent, which supports the slow process of
sedimentation of the soil.

Harvest beginsin thefirst part of October. The grapes are crushed and macerated for about 15 daysin
stainless steel tanks at controlled temperature. The wineis aged for two yearsin Slovenian oak of
different origin and size, then oneyear in bottle before release.

Tasting Notes

Deep ruby-red color with garnet reflections. On thenoseit hasa charming and structured bouqu et
recalling red fruit, blackberry, plum and liquorice with hints of vanilla, cream and leather. On the
palateit is medium-bodied, dry and deep flavor with a fruity accent underlined by a slight sapidity.
Great depth and a long and persistent aftertaste.

Food Matching

You can servethiswineduring the whole meal with strong flavored first courses like fresh egg-made
pasta with sauce, red meat, game and cheese

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

Red Wine

TRO221  Gattinara Selezione Nebbiolo 2021 13.5% Cork 6X0.75It No No Yes No
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