
P I E D M O N T



GRAPES Moscato

REGION Piedmont

tasting notes Straw yellow color. Fragrant, typical of the 
Moscato grape. Delicately sweet taste, 
aromatic and characteristic.

food pairing Straw yellow color. Fragrant, typical of the 
Moscato grape. Delicately sweet taste, aro-
matic and characteristic.

vallebelbo

moscato d’asti docg



GRAPES 100% Nebbiolo

REGION Piedmont

ageing At least 2 years; 1 years in oak barrel

TASTING NOTES Clear garnet red color with orange reflec-
tions. Characteristic aroma, with hints of 
vanilla, heavenly, pleasing and intense. Dry, 
full, noble, velvety and harmonious.

food pairing Ideal for main courses of meat prepared 
with rich and spicy sauce and with spicy 
cheeses.

vallebelbo

barbaresco docg 
vino rosso pavese



GRAPES 100% Nebbiolo

REGION Piedmont

TASTING NOTES Garnet red color with characteristic orange 
reflections. Characteristic aroma, heavenly, 
pleasing and intense. Dry, full, noble, robust 
but velvety, of great harmony.

FOOD PAIRING Wild fowl, braised meats and elaborate 
dishes, spicy cheeses.

AGEING At least 3 years; 2 years in oak barrel

vallebelbo

barolo docg
vino rosso pavese


