100% Grignolino

municipality of Agliano Terme;
average age of vines 30 years

cold pre-fermentation
maceration, fermentation with separation
of the grape seeds, no punch down

stainless steel tanks, period of rest
in the bottle

best in the 3 years from
harvest with a promising future

freshness, joy, and depth

> the arches recall
LA GUAR the typical vaults of traditional Piedmontese
GRIGNOLINO D'ASTI buildings, representing a safe place under

o0 which to find shelter in all seasons
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