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"VISCA' " NEBBIOLO - CASCINA FORNACE

Vinification: A natural, unfiltered Nebbiolo
from Roero, made with spontaneous
fermentation by indigenous yeasts, without
temperature control, and follows a
minimalist, biologically informed approach.
Grown in organic farming with no herbicides
or synthetic inputs, it matures first in steel
and then in glass, preserving its freshness
and varietal character. Bottled with only trace
amounts of sulfur, the result is a light, frank,
immediate expression of Nebbiolo.

Tasting note: This wine offers a light, fresh,
spritzy expression of the grape. Appearance
is bright ruby with faint garnet. The nose is
intensely fruity, with red cherry, black
raspberry and blackberry, plus underbrush,
violet and hints of balsamic. On the palate it
is juicy and creamy, despite its light body,
with high acidity and a slightly bitter finish.
Tannins are fine and smooth, delivering a
long, subtly earthy finish.

Style Light and Fruity Red
Producer Cascina Fornace
Country Italy
Region Piemonte
Appellation Vino da Tavola
Grape Variety Nebbiolo
Vintage 2023
Barrel No Barrel
Alcohol Content 12,5%

Organic & Biodynamic Sustainable Quality, Yes, In the process of obtaining biodynamic
certification.

Bottle Format 750 ml

Food & Wine Matching
Aperitif, Cheese, Creamy Cheese, Fresh Cheese, Lamb, Light
Starters, Meats, Mushrooms, Pasta, Pizza, Pork, Poultry, Risotto,
Salads, Seafood, Veal, Vegetable Dishes, White Meats, Cured
Meat, Raw Seafood


