MALVIRA’

azienda agricola

Roero
Arneis Saglietto D.O.C.G.

Grape Variety: 100% Roero Arneis
Vineyard: Saglietto

Type of soil: Calcareous clay
Period of Harvest: September

Vinification: 50% Fermentation in stainless
steel tanks and 50% in French oak barrels

Aging: 50% aging in French oak (450 It) for 10
months and 50% in stainless steel tank

Color: straw yellow

Perfume: fresh fruit, hints of honey and vanilla

Flavor profile: apples, fresh fruits and a touch
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Alcohol: 12.5 - 13.5%

Pairing: soups, salmon, pasta, vegetable
risotto and cheeses

Vineyards

Saglietto
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