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BARBARESCO RISERVA DOCG
PICCOLA EMMA

VINE AND VINEYARD
100% Nebbiolo
The vineyard is exposed to the west and south/west.
It presents a medium-textured soil with limestone 
and clay.

AGING

It is aged in steel tanks of 10,000 liters each.

ORGANOLEPTIC CHARACTERISTICS
AND PAIRING
Very clear garnet red color.

On the nose small wild flowers, lavender and violet, 
immediately joined by sumptuous aromatic herbs, 
thyme and rosemary, juniper berries and black tea, 
light graphite.

In the background come notes of aging that recall 
leather and tobacco leaves, light cocoa on the finish.
The palate reveals an age that is still young, like 
a purebred foal, rooted in the territory, of great 
freshness and elegance, harmonious, savory and 
with velvety tannins. The long finish has notes of 
black tea and licorice.
Its dominant character accompanies large spicy 
stewed meats, especially game, long-seasoned 
cheeses, marbled and goat cheeses.

Alone, it makes any evening enjoyable.

SERVICE
It is advisable to open at least an hour before 
pouring and decanting.

SIZES
0,75 l – 1,5 l


