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ltem:
Langhe D.O.C.

Grape Variety/Varieties
35% Nebbiolo, 35% Merlot,
30% Cabernet Sauvignon

SITO MORESCO 2006

Several estate-owned vineyards provide the
grapes for Sito Moresco, among whichis the
twenty-five-acre Sito Moresco vineyard in
Barbaresco. The name means “Moresco’s
site” and refers to the former owner of
this vineyard. Sito Moresco combines the
complexity and longevity of Nebbiolo with
the refinement and accessibility of Cabernet
Sauvignon and Merlot.

COLOUR
Ruby.

AROMA
Pure nose with aromas of small fruits.

TASTE

A fruity, elegant taste; good balance in the
mouth and a fresh fruity finish with very
fine, silky tannins. ldeal to drink young but
matures well for at least 5-7 years.

Length/Type of Fermentation:

Each variety is fermented separately on
the skins in stainless steel tanks, for two
weeks at temperatures of 77°-82°F. The
three varieties are then combined to
complete the malolactic fermentation.

Length/Type of Aging:
18 months in barriques, then at least 6
months of bottle aging.



