CASCINA

Cascina Bongiovanni

Barolo Pernanno
Barolo Riserva DOCG
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Category: Still Dry Red Wine
Place of origin: Castiglione Falletto, Piedmont
Grape variety: 100% Nebbiolo

Refinement: At least 24 months in oak barrels
Alcohol: 15% vol.

Aging: 35 years

Serving: 16 - 18°C

Tasting notes: Intense red with hints of garnets. Its scents are very
complex, with notes of tobacco and mint. Taste is a complex explosion
of flavours and it is a balance of power, elegance and softness.
Pairing: Great pairings are aged cheeses, grilled and roasted meats.
Particularities: Barolo Pernanno is a reserve wine produced only in
particularly good vintages. Pernanno is a strip of land that stretches
along the south-eastern slope of the hill dominated by the medieval
village of Castiglione and its castle. On the label is represented an
hawk and its shadow, in homage to the name of the place where the
winery is located: Uccellaccio.
Awards:

Wine Spectator
92/100 - 2001

2007 93/100 - 2000
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