
DOLCETTO D’ALBA DOC

Bosio Family Estates: fraz. Valdivilla, str. Borelli 10 - 12058 Santo Stefano Belbo (CN) + 39 0141/847149 info@bosiovini.it

Appellation: Dolcetto d’Alba DOC

Grapes: 100% Dolcetto

Alcool (%VOL): 13

Colour: Ruby red

Sizes Available: 0,75L 

Cultivation Area: Alba area

Soil: Clayey - Calcareous

Vinification with fermentation in stainless steel tanks at a controlled 

temperature.

Ageing: 6 months in bottle

Yeast: selected yeasts

Tasting impression: On the nose, fresh and fragrant

sensations with reminiscent notes of ripe cherry and

plum. The taste is dry, harmonious, with hints of

blackberry and raspberry.

Tasting temperature: 18°C .

Meal coupling: Perfect in combination with meat

and medium seasoned cold cuts, cheese, fondue

and dishes of informal cuisine.

The Lords' Woods line identifies the most traditional and

authentic expression of Piedmontese wines, characterized by

a natural nobility. The "woods" were those of the nobleman

Carlo Vittorio Incisa Beccaria, known as the Count of San

Maurizio, which bordered his estates planted with vines in

Santo Stefano Belbo in some of the best locations in the

Langhe. This is the area where the vineyards owned by the

Bosio family and the present winery stand, cradle of a

viticulture for centuries devoted to excellence, traces of

which remain even in the toponymy.
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