
Nuvola - Piemonte Doc Bianco

Piemonte Doc Bianco

2020

Piemonte - Autochthonous

Steel tanks

Italy/Piedmont 

11,5%

0,75 l

White

Light

Delicate floral scents, followed 
by fruity notes and nuances 
of aromatic herbs

The taste is smooth,balanced 
and elegant, pleasantly almondy 
in the finish

8/10 °C

Perfect for an aperitif or happy hour 
also excellent throughout the meal

Excellent pairing with appetizers, first 
courses and fish

Contains sulphites
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Obtained from native grapes of Piemonte.

&20-2
The grapes are harvested by hand, selecting only 
the best bunches, keeping the fruit intact.
The grapes, harvested by hand and placed in small 
boxes, are softly crushed-destemmed inside a stainless 
steel vat. The alcoholic fermentation with maceration 
begins slowly, transforming the must into wine in about 
a week. At the end of the alcoholic fermentation, 
the “new wine” is left to refine in steel tanks.

3)450-2,-65+4
Piedmonte D.O.C. White is straw yellow in color with 
gol- den reflections. The nose is initially expressed with 
delicate floral scents, followed by fruity notes and 
nuances of aromatic herbs.

The taste is smooth, balanced and elegant, pleasantly 
al- mondy in the finish.

To be served between 8 and 10° C.
!!
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For the whole meal, excellent pairing with appetizers, 
first courses and fish; also ideal as an aperitif.

70+86-5+,9:05+,;<=,
The Piedmonte region has 47 denominations 
of controlled origin, of which 10 are involved 
in the production of white wines. Piedmonte white wine 
is often overshadowed by the fame of the red wine 
of this region, but it is also a remarkable product.
The region has the climate and the type of territory 
suitable for vines, both red and white, with a purely hilly 
aspect that favors the cultivation of vineyards.

3)450-2,50*4
Suggestions Keep in a cool place.
  Open 5 minutes before serving.

Glass  Medium-sized glass.
  Ideal for light and medium-bodied  
  white wines, that do not need   
  oxygenation to open.

When to drink it Perfect wine to drink immediately.
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