Rosso di Valtellina

DENOMINAZIONE DI ORIGINE CONTROLLATA

Variety 90% Nebbiolo (Chiavennasca), 10%
Merlot, Brugnola, Rossola, Pignola.

Trellis form Guyot e Sylvoz valtellinese.

Production area Municipality of Teglio, south
exposure.

Soil Sandy (70%), silty (20%) with an acid pH.

Harvest HI/Ha 50. The grapes are picked in the
second half of October.
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