LANGHE

Denominazione di Origine Controllar:

SAUVIGNON
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Last in the lineup of Dosio's white wines, this Langhe D.o.c.
Sauvignon originates from the estate's vineyards at 500
meters: here, Engineer Lanct used to take his walks with

Olivia, the Weimaraner who, as a mascot, was left to us as a

legacy, and from whom this wine takes its name. Fine and
elegant, this wine, like Olivia, reminds us that pieces of the
Engineer's heart are always on this hill.

Variety: Sauvignon Blanc
Production area: La Morra

Altitude: 480m asl

Soil composition: limestone and clay
Cultivation method: Guyot

Exposure: South / South-East

Harvest: by hand, beginning of September
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Vinification: skinned grapes, fermented in
temperature controlled tanks at 15°C for 20 days;
Ageing: in steel tanks on the yeast with frequent
batonnage (stirring)

Colour: straw yellow with greenish reflections;

Nose: fine and elegant with primary aromas reminiscent of
acacia and sage, and secondary aromas characteristic of
Sauvignon Blanc;

Taste: fresh, savoury and pleasantly balanced.
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Serving temperature: 8-10°C
Food pairings: excellent as an aperitif, it goes well with
fish, white meat and grilled vegetables.

Wine suitable both to be enjoyed now and for moderate ageing.
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