DOSIO

Barolo D.o.c.g. “Fossati”

Fossati is an Additional Geographic Mention (M.G.A or Me.G.A?}. MGA are officially delimited areas within the
Barolo denomination: Broadly speaking they can be equated with the French term "cru" and indicate the more
;])_recise origin of the wines produced and marketed.

he Dosio Fossati vineyard is a true witness of the modern history of Barolo: the vines were planted over a
period of time between 52 and 40 years ago. Old vines for a great wine.
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Vineyard:

Grape: nebbiolo

Production area: Barolo

Altitude: 330-380 m. asl

Soil Composition: blue mar

Exposure: South/East

Average vyield: 70 gl./ha

Cultivation method: Guyot

Harvesting period: first decade of October
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inification: de-stemming-crushing, maceration in temperature controlle

tanks at a temperature of 25-26 % for 18-20 days with daily pumﬁing D 0 g IO

over of the must. In the best vintages the maceration keep on wit

submerged cap. The malolactic fermentation immediately follows

Aging: in oak barrels minimum 18 months

'Cl':a?ting notest:: ’ ”\]ji)Lg
olour: garnet re Wers

Smell: v?olet and cherry perfumes that evolve into light notes of chocola- Fossals

te, hay and leather

Flavour: pleasantly dry and complete thanks to the excellent balance

between the acidity and the noble tannins of the Nebbiolo

Serving temperature: 16-18 °C

Recommended pairings:
red meats, game, stews and mature cheeses




