Voj et Doj

Grape

Grignolino 100%

Municipality Vinchio

Vineyard exposure
Altitude
Soil

Cultivation type
Pruning
Gradation

Harvest
Vinification

Ageing
Colour
Bouquet

Taste

Service temperature
Pairings

Longevity

East
180 m.s.l.m.
Medium clay soil with parts of

typical “astesana sand”
SQNPI

Guyot pruning

14% vol.

Second ten days of September

Fermentation in stainless steel tanks
for about 7-8 days, additional 3-4
months aging in cement tanks

3 months in steel tanks

Garnet red with soft rubies reflections
Delicate and floral aroma with
notes of fresh red fruits

Dry and slightly tannic taste,
smooth, fresh and winy flavour
with good balance and
persistence

10-12 D° in spring and summer

VOJ ET DOJ
16-18 D ° in autumn and winter
Land starters, soups, boiled
meat and vegetables GRIS%(S)%I[NO
Denominazions & Origine Controdlat

From 3 to 6 years
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TEHUTA BRICCO
SAN GIORGIO
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