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LANGHE

OENOMINAZIONE DI ORIGINE CONTROLLATA

FAVORITA

OURING The MIOLE CIGES, D The hear
OF The lanGhe REGIOD OF PEDMONT,
BEDEDICTINE MODKS WORKED [N The
Local. MONASTERY) TO ENSURE Thar
AGRICUTURAL KDOWLEDGE and
TRADITIONS BEGUD DUR(DG ThE ROMAD
COPIRE WERE DOT |OST TO ThE 10CoL
PoPalaTion. They €XERCIsED ThEiR
BEUEFS BY cALTIVATING CROPS INCLOING
GRAPES FOR ThE BENEHT OF ThE PEOPIE
OF The REGion, Te€achinG OThER
FARMERS ThE BEST METHODS TO RAISE
TheiR_ own CROPS. ThEIR TIRELESS
O€vorion savedo The area FROM

10sInG a Rich herjrage. ATIco  &FECTS

(MONSaT €RQ iS @ WIDE (MaOE D,
HOneR of The MONKS Thar KepT &
These TreoITioNs allve in
SADTO STEFANO BELBO, WHERE |
OUR WIDERY) DOW STQIXS.

Langhe Favorita DOC

TECHNICAL NOTES:

Grape Variety: Favorita 100%
Alcool: 13%

Colour: Straw yellow

Total SO2: 100 mg/I

Total Residual Sugar: 3 g/|

VINEYARDS:

Cultivation Area: Santo Stefano Belbo
Vineyard Altitude: 200/300m above sea level
Training System: Guyot

Soil: Clayey-Calcareous soil

VINIFICATION:

Skin contact period: 24 hours at low temperature
Fermentation Period: 10 days in steel tanks at low
temperature

Ageing: 3 months on its own yeast

TASTING SUGGESTION:

Tasting Impression: Smooth with fruit and flower notes.
Tasting temperature: 8° C

Meal Coupling: |deal as aperitif or with fish




