CASCINA

Cascina Bongiovanni

Barolo
Barolo DOCG
R AN R

Category: Still Dry Red Wine

Place of origin: Cuneo - Piedmont

Grape variety: 100% Nebbiolo

Refinement: At least 24 months in wood barrels
Alcohol: 14,5% vol.

Aging: 20 - 30 years

Serving: 16 - 18°C

Tasting notes: Intense red with garnet hints, its bouquet is very
complex with notes of fruits, like raspberry, strawberry and mint in the
first years. Taste is soft, full-bodied, tannic and persistent.

Pairing: Typical local dishes, such as braised dishes; important
second dishes and seasoned cheeses.

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.

Awards: Wine Spectator
91/100 - 2000
J— 88/100 - 1998
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