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ITALY - PIEDMONT

Monchiero Carbone
2012 Roero DOCG
Srü - 0.75L

SHORT DESCRIPTION
Colour:  lively  and  bright  soft  ruby-red.  Nose:  its  great  complexity
means  that  the  aromas  develop  slowly,  blossoming  into  refined  fruity
hints  of  raspberry,  followed  by  aristocratic  undertones  of  spices  and
liquorice.  Taste:  austere  entry,  with  the  tannins  starting  out  slightly
hard  before  gradually  softening  nicely  into  a  long,  stylish  finish  on
which Roero's fruity/floral vein is brought out the full.

Climate:
Weather and climate in Piedmont is determined by the Alps. The region has a 
temperate climate with warmer summers and mild winters.

Soil:

Rock, marl and lime on a sandy subsoil.

Vinification:

The grapes are picked in the middle of October, and undergo lengthy, traditional-
style fermentation to extract as much as possible from the skins. The wine is then 
drawn off the skins, and matured in French oak for around 18 months before 
completing its aging in the bottle.

MONCHIERO CARBONE

The  inspiration  behind  Monchiero  Carbone  comes  from  both  families.  Enrico
"Ricù"  Carbone  married  Lucia  Gioetti.  Lucia,  then  known  as  "The  Blonde",  had  a
considerable sum of money that was used to buy the land. Their first harvest was
the  legendary  harvest  of  1990.  Choosing  a  name  for  their  winery  was  obvious:
"Monchiero Carbone". Two vineyards and two terroirs!


