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Manzone Giovanni
ROSSERTO

DOC Langhe Rossese Bianco

In 1925, Manzone Giovanni purchased "Ciabot del Preve" (the
Parish Priest house) and he started the winemaking in Monforte
d'Alba. During the years the Manzone family purchased
important vineyards on the historic hill of "CASTELLETTO" and
"GRAMOLERE", two of the best crus in Monforte d'Alba. In later
years Mauro (2005) and Mirella Manzone (2012) joined their
father Giovanni in the management of the winery. Mauro and

Mirella are graduated from the famed Oenology School of Alba.

COUNTRY
ltaly

VARIETAL
Rossese Bianco

SOIL TYPE
Limestone, Sand, Red Clay

VINEYARD

In the Gramolere & Castelletto Mga
Vineyard planted in 1982
East/Northeast Exposure

HARVEST
First Week September
Hand Harvest

VINIFICATION

Fermentation in Stainliess Steel
Aged 1year in 500 litre barrels
French Oak, 10% New

Native Yeast

Short Maceration with Skins

TASTING NOTES

Straw yellow with rich and golden
tones. Intriguing nuances of orange
and cedar peel, acacia and broom
flowers with a fresh balsamic note.
Deep, soft, with a plesant note of
melon and peach.
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