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Ruche di Castagnole Monferrato DOCG ;
La Tradizione 2018 [w]
Societa Agricola Montalbera srl, Piedmont, Italy

eCommerce # 596113 | 14.0 % alc./vol. | $27.10

Gaudy-red with slight purple reflections when young, tending to garnet after
fining. Intense, persistent, fruity with hints of rose petals and violets in the first
years, developing spicy notes over time. Warm on the palate, harmonious, good
body and balance, slightly tannic.

Terroir:

The Montalbera Winery was founded at the beginning of the 20th century in an
area located in the townships of Grana, Castagnole Monferrato, and
Montemagno. 175 Ha vineyards in the Monferrato and Langhe. Castagnole
Monferrato vineyards cover six entire hills, which dip down into a valley
cultivated with the traditional Piedmontese hazelnut. The vines are trained in
low Guyot trellises. 82 Ha are planted with Ruche, which comprises 60% of the
entire production of this appellation. Other planted varieties are Barbera d’Asti
and Grignolino.

Vinification:
Traditional red vinification. Maturation in steel tanks and then in the bottle at
controlled temperature.

Variety: Ruché 100%
Residual Sugar: 3 g/L

Serving suggestion and food pairing: Serve at 17°C. Perfect accompaniment for
game, stewed poultry and classic Italian dishes.
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