
Langhe Nebbiolo DOC 2024
ONIVINO PRODUCT TECHNICAL SHEET

Classic and versatile Langhe Nebbiolo from Monforte d’Alba. Cherry, raspberry, rose and gentle spice lead into refined tannins, lively
acidity and an elegant, persistent finish.

Type of wine: Langhe Nebbiolo DOC
Grape variety: 100% Nebbiolo
Vintage: 2024

TASTING NOTES
Aroma: Cherry, raspberry, rose and gentle spice
Palate: Refined tannins, lively acidity and an elegant, persistent finish
Pairings: Ragù, roast meats, mushrooms, truffle and aged cheeses
Serving temperature: 16–18 °C

FORMAT AND PRICING
Format: 750 ml – case of 6 bottles

• Private client: $59.91 / bottle – Total investment: $359.46

• Licensee: $52.11 / bottle – Total investment: $312.66
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