CASCINA I

Cascina Bongiovanni
Dolcetto d’Alba
Dolcetto d’Alba DOC
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Bogiovan

Category: Still Dry Red Wine
Place of origin: Cuneo - Piedmont
Grape variety: 100% Dolcetto d’Alba
Refinement: Stainless steel tanks
Alcohol: 14% vol.

Aging: 10 years

Serving: 16 - 18°C

Tasting notes: Violaceous red colour with floral scents of very gentle
violet. A very well-bodied wine with hints of sweet almond in the end.
Pairing: It perfectly pairs cold cuts and cured meats as well as main
courses as pasta dishes.

Particularities: Cascina Bongiovanni was born in 1950 in Castiglione
Falletto, Piedmont, the heart of Langhe hills. Strong passion,
innovation and respect for traditition brought its wines to excellent
results and awards worlwide. On the label is represented an hawk and
its shadow, in homage to the name of the place where the winery is
located: Uccellaccio.
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