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% COUNTRY: Italy
@ REGION: Piedmont (Piemonte), specifically

from the hilly areas of the Langhe.

DENOMINATION: Barolo D.O.C.G.
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the Sperone family, combining over a century

a0, of tradition with modern technology. They
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specialize in high-end Piedmontese wines,

~ NEIRANO - focusing on authentic expressions of the
region’s unique terroir and UNESCO heritage
landscapes.
C%} GRAPES: i%l BODY STYLE:
100% Nebbiolo grapes =  Full-bodied and robust
? TYPE: ALCOHOL CONTENT:
Dry @ 14%

@ CHARACTERISTICS:

This wine presents an intense garnet red colour featuring characteristic orange
reflections that emerge with age. The bouquet offers a sophisticated blend of violet,
withered roses, spices, tobacco, and leather. On the palate, it is full, austere, and
elegant, characterized by powerful yet velvety tannins and a remarkably long,
persistent finish that lingers with hints of liquorice and dried fruits.

@ ALLERGEN CONTENT: ﬁ FOOD PAIRING:

Contains Sulphites =— Red meat, braised meats and mature cheese.

Pair with La Piazza Antica’s:

Antipasti: Antipasto della Casa, Polpette all’ Arrabbiata,

Pate Della Casa, Arancine, Formaggio al Mirtillo

Secondi: Filetto All'Antica, Lasagne al Forno,

Spaghetti Bolognese, Pizza Bianca
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