CASCINA I

Cascina Bongiovanni

Langhe Arneis
Langhe Arneis DOC
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Category: Still Dry White Wine
Place of origin: Cuneo - Piedmont
Grape variety: 100% Arneis
Refinement: Stainless steel tanks
Alcohol: 13,5% vol.

Aging: 5 years

Serving: 5-7°C

Tasting notes: Pale straw yellow color. Gentle fruity scents of
pear and white peach which evolve into the complex floreal smell
with hints of anise. Sapid and warm with pleasing acid-saline
taste at last.

Pairing: Fresh and light summer dishes or appetizers in winter.
Particularities: Cascina Bongiovanni was born in 1950 in
Castiglione Falletto in Piedmont in the heart of Langhe hills.
Strong passion and innovative techniques always respecting
tradion brought Cascina Bongiovanni 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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