Vinchio Vaglio Serra

‘Le Nocche’ Grignolino d’Asti
DOC

Piedmont, Italy

VVS Le Nocche Grignolino

Varietal
Vintage

Soil

Trellising
Altitude
Direction

Yield /hectare.

Viticulture

Fermentation

Ageing
Residual Sugar
Acidity

Sulfites

Grignolino

2014

Sandy, calcareous, clay

Single Guyot

230-280 meters (Monferrato area)
South east

80 quintals/Ha

A very demanding varietal in terms of
climate and soil, difficult to cultivate.

Grape-stalks removal and pressing.
Maceration process at controlled
temperature in programmable stainless
steel tanks with removal of grape-
seeds. Difficult to vinify.

3 years
3G/l
6 G/l
4 G/l



