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A PIOBESI D'ALBA DAL 1467

Cereja

Langhe poc Rosato

In Piedmontese dialect, “cereja” is a greeting,
both evocative and auspicious, a warm welcome.
The wine is made of barbera and nebbiolo - with
a few hours of maceration on the skins which
contributes to its attractive onion-peel colour,
and in the mouth, it is fresh, mineral, rich and

pleasant.

Grape: 85% nebbiolo, 15% barbera.
Refining: 6 months in stainless steel.
Colour: pale, salmon pink.

Aroma: intense vegetal notes with fresh flowers,

lightly spiced.
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