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Grignolino del monferrato casalese

Il Ruvo

{'—;’ DENOMINATION:

Grignolino del Monferrato Casalese DOC

FORMAT:
0,75

) TvPE:
Red

o
% GRAPES:
Grignolino 100%
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It rests on the fine lees for about 8 months in stainless steel containers.

';.f SERVING TEMPERATURE:

17 -18 ° C. Served at 13 ® degrees, it is a perfect aperitif that introduces an important

evening.
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BEL MONTE 1+ 11{ paIRING:

Perfect to accompany the delicate flavors and aromas of Mediterranean and Asian

cuisines based on fish and aromatic herbs.

"' TASTING NOTES:
Color: Garnet red with an almost orange rim.

Bouquet: The aromatic profile is typical, with floral hints of slightly dried wild rose and
blackberry. The spicy that emerges is the typicality of Grignolino del Monferrato Casalese,
characterized by hints of cloves, cinnamon and ground white pepper.

Taste: In the mouth it is fresh, savory, warm, with the right and typical tannins.
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é]} Ruvo, a typical wine of Monferrato, is produced from Grignolino grapes, an ancient native
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ripening, which is especially important for this type of grape.
Despite its evident authority, the characteristic light red color with garnet reflections, makes
Ruvo also a valid alternative to rosé or white wines.



