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DESCRIPTION: “ADA” wine, with an amazing straw yellow
and pale green highlights, a fantastic mineral freshness in
the mouth, gives off flowers, citrus and tropical fruits
aromas.

Excellent like an aperitivo, it combines with risotti or fish
dishes, and young cheeses.

Service temperature: 11-12 °C.

VINE VARIETY: Nascetta 100%, historic native Piemonte
vineyard, semi-aromatic

VINEYARD: Valdiba-Dogliani
VINEYARD AGE: 7 years

6 RN YIELD: 80 quintals per hectare
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Laloia TERROIR: middle mixture clay

Lecchenino Vipceneo 0. 45
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1 Ada MALOLACTIC FERMENTATION: not done

REFINING: 12 months steel tanks

VINIFICATION: made of buffing-pressing, soft skin
pressure, settling, low temperaature natural alcoholic
fermentation
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Denominazione di
Origine Controllata

NASCETTA
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