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GRUMELLO ROCCA DE PIRO 2022 

 

Grape Variety: Chiavennasca (Nebbiolo) 100% 

Vineyard with grass – South Exposure – Altitude 350/500 m 

Harvest: October 2nd – Yield 45 hl / ha 

Maceration: 108 days in wooden vats 50 hl 

Ageing: 12 months in big barrels 50 HL, concrete, bottle 

Bottles produced 12.893 (0,75 l) – 150 (1,50 l) – 35 (3,00 l) 

L.24 94 

Alcohol: 13,5% vol 

Serve at 15°C in a Nebbiolo glass 
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