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2015 Dolcetto

Alcohol label %: 15.5 | pH: 3.98 | Acidity (TA): 5.7 | Residual Sugar (g/L): 0.0

Harvest
100% neutral French oak
Bottling

This wine is a different beast than its previous vintage; this wine was harvest later,
and is bigger and bolder. Dark ruby in color, it jumps from the glass with blackberry,
black cherry, and licorice on the nose. On the palate, it is similar in flavor with firm
tannins and a long finish of acid and fruit. 3.98 pH and 5.7 g/L of titratable acidity.
Drink now through 2022.
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