Grignolino del Monferrato Casalese
Buslin Noblesse

Name: Grignolino del Monferrato Casalese DOC aged in oak barrels

Grape variety: 100% grignolino

Harvest period: second decade of September

Alcohol content: 13 % VOL

Sensory notes:

« colour: ruby red color

- aroma: distinctive aroma, with fruity and spicy scents

o taste: spicy wine, slightly tannic with a modest bitter aftertaste
and a hint of rose

Vinification takes place in steel tanks; after about eight mon-

ths, it is racked into French Allier oak barrels and it is left to
age for about 10 months.
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