i RBPPOA44

H3QR2D69900; [,
risione A g e .|

|
TRIACCA

VALTELLINA SUPERIORE

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA
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“LA GATTA" -

Inferno 2020

Made from our very own Nebbiolo grapes harvested from the rocky
subarea of Inferno, nestled between Montagna, Poggiridenti and Tre-
sivio, Inferno is our dry and rigorous red wine.

— BRAND
La Gatta

— TYPE
Red Wine

— AREA OF PRODUCTION
Region: Lombardy
Province: Sondrio
Municipality: Poggiridenti

— GRAPE BLEND
Nebbiolo

— APPELLATION
Valtellina Superiore DOCG

— TERRAIN COMPOSITION

Sandy clays, poor in humus and
highly permeabile. All these factors
are favourable for aromas and
preservation

— YIELD
650g/m?

— FARMING SYSTEM
Archetto valtellinese

— VINIFICATION

Maceration with skins for 12-15 days
in 130 hl stainless steel fermentation
vats with automatic treaders.

Three delestages at a controlled
temperature of 27°C

— AGEING
Takes place in oak barrels for at
least 12 months

— ALCOHOL CONTENT
13% vol

— TOTALACIDITY
5.4g/l

— RESIDUAL SUGAR
0.5g/I

— LONGEVITY
6/8 years

— TASTING NOTES

Ruby red tending towards
garnet, with wilted rose and
hazelnut hints; on the palate
it is dry, austere, with delicate
tannins, yet velvety and
aromatic at the same time

— COLOUR
Intense ruby red tending
towards garnet

— SERVING SUGGESTIONS
Ideal served with pasta and
first courses, meats and
cheeses

— SERVING TEMPERATURE
15-17°C

— SIZE
75cl



