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BAROLO DOCG 

ROCCHE DELL’ANNUNZIATA

2019

The Nebbiolo grapes come exclusively from the 
vineyard “Rocche dell’Annunziata”, one of the

historical and most renowned crus of La Morra. The 
vinification is traditional, with a maceration that

can last for about three weeks. The wine is then aged for 
18 months in large oak barrels.

Elegant and soft on the palate, it is characterized by 
fruity notes of raspberry, surrounded by a

floral, spicy and balsamic bouquet

GRAPE - Nebbiolo 100%
VINEYARDS - A single plot of land located in the Rocche 
dell'Annunziata subarea of the municipality of La Morra, consisting 
of a total of 3.20 Ha
SOIL TYPE - Chalky / Clayey - Marne di Sant’Agata 
PRODUCTION - 16,480 bottles - 1,200 1/2 bottles - 360 magnum 
DATE OF HARVEST - October, 13 - 14 2019
WINEMAKING - Maceraion for 3 weeks at 26°C  I  79°F
AGING - 18 months in 30 Hl oak barrels
ALCOHOL - 14.5% by vol.
ACIDITY - 6.15 g/l.
LONGEVITY - From 15 to 20 years

TASTING NOTES - Ruby red with delicate garnet reflections. 
Intense and complex scents at the nose. Wilt roses, raspberry and 
small red berries under spirit, underwood and aromatic herbs. 
Characteristic balsamic note of eucalyptus, resin and layers of 
licorice. Fresh, sapid, intense and elegant in the mouth. Sweet 
tannins. Wine with long aftertaste and great finesse

FOOD PAIRINGS -
Italy: Polpette di manzo e salsiccia al sugo
UK: Sausage & Mash Pie
USA: Cheese Steak Sandwiches
Est Europa (Austria, Croazia, Romania): Cevapcici (beef, lamb and 
pork sausage)
Asia: Roasted duck with orange sauce

SERVING TEMPERATURE - 18°C  I 64°F
SIZE - Bottle 0.75 l 




