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ABBINAMENTI
//

ROERO ARNEIS 
DOCG RISERVA

VINE:	 Arneis 
	

SOIL:	

ALTITUDE:	 300 m above sea level

EXPOSITION:	 west

SYSTEM OF VINE GROWTH:	 Guyot

NR. OF VINESTOCKS PER HECTARE:	 4000

RETURN IN WINE PER HECTARE:	 70 hl

VINTAGE:	 first half of September

VINIFICATION:	 traditional 
	  
	

REFINEMENT: 	  in wood and stainless 
		

REFINEMENT IN BOTTLE:	 6 months

ALCOHOLIC CONTENT: 	13 - 13,5 %

SUGAR: 	 2 g/l

EXTRACT: 	 22 - 24 g/l

PH: 	 3,2 - 3,3

ACIDITY: 	 5,3 - 5,5 g/l	


