CLAUDIO MARIOTTO ‘TIMORASSO’

REGION: PIEDMONT 

SUB: COLLI TORTONESI DOC

BODY: MEDIUM


DECANT: NO

VARIETAL(S): 100% TIMORASSO
FOOD PAIRINGS: PASTA, WHITE MEATS, CHEESES
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Selected from old vines up to 40 years of age which lie 250-300 meters above sea level in vineyards of limestone and clay. Harvested by hand in late September/early October. 

The wine goes through a temperature controlled fermentation and is aged on it’s lees, which contribute to a medium bodied, textured profile of mineral, chamomile, subtle fruit and a slight nutshell finish. 

Once grown from Liguria to Emilia Romagna, there are now only approximately 100 acres of this grape remaining worldwide.
