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Riserva La Gatta 2019

Made from the finest selection of Nebbiolo grapes from the mountains,
thanks to the broad diurnal temperature ranges and the richness of no-
ble tannin extracts released by the grapes, Riserva La Gatta is our rich
and mature red wine.

— BRAND — TASTING NOTES
La Gatta Cherry red, which over time
tends towards garnet; spicy,
— TYPE extremely elegant, with dried
Red Wine fruit and ripe cherry hints;
full-bodied, with the right level
— AREA OF PRODUCTION of acidity and complexity;
Region: Lombardy delicately harmonious tannins
Province: Sondrio and a very warm finish

Municipalities: Teglio and Bianzone
— SERVING SUGGESTIONS

— GRAPE BLEND Ideal served with second

Nebbiolo courses of substance and
cheeses

— APPELLATION

Valtellina Superiore DOCG — SERVING TEMPERATURE
16-18°C

— TERRAIN COMPOSITION

Sandy clay, poor in humus and — SIZE

highly permeabile. All these factors 37.5c¢l, 50cl, 75¢l, 150cl, 500cl

are favourable for aromas and
preservation

— YIELD
600g/m? — MUNDUS VINI
Gold Medal AL
— FARMING SYSTEM
Guyot — DECANTER
Gold Medal 4+

— VINIFICATION

Maceration with skins for 15-17 days — AWC VIENNA

in 130 hl stainless steel fermentation Silver Medall Ny
vats with automatic treaders.

Three delestages at a controlled — FALSTAFF
temperature of 29°C 90/100 points

— AGEING

Takes place in large and small oak
barrels for 24 months

— ALCOHOL CONTENT
13% vol

— TOTALACIDITY
5,99/l

— RESIDUAL SUGAR
0,59/

— LONGEVITY
8/10 years



