
 
 

DOLCETTO D’ALBA DOC - DINO 

Dolcetto d’Alba DINO is produced using grapes from the highest vineyard of the Company 

located at about 600 meters above the sea level. The grapes are meticulously selected and 

picked by hand in mid/end of September, then we carry out a vinification in stainless steel 

tanks at a controlled temperature in order to preserve all the primary notes of the grape. 

After that there is a meticulous aging process before the bottling, which normally occurs in 

the following summer.  

 

 

 

 

 

 

 

   

Grape variety: 100% Dolcetto  

Color: bright ruby red. 

Aroma:  typical fruity sensations with a slight spicy note. 

Good persistence. 

Taste: full and very persistent in the mouth with a warm 

retro-nasal sensation and notes reminiscent of pepper and 

chocolate. 

Alcoholic content: 14 % Vol 

 

 


