
Ruby red color with garnet 
reflections. The wide bouquet 
is rich in fruity, floral (rose and 
violet) and spicy tones, all well 
integrated. The pure Nebbiolo 
essence is brought out by the 
fining period in medium-sized 
Slavonian oak barrels. The refined 
and elegant aromas are in perfect 
harmony with the delicate yet 
intense taste, giving a very graceful 
fusion of elegance and power.

Very deep ruby red color. Rich and 
deep fruity flavor, well integrated 
with the spicy notes coming from the 
aging in small French oak barriques, 
revealing well-balanced juicy and 
jammy sensations in the mouth. The 
overall perception of this wine is full 
and silky, its body is well structured 
and with good longevity. Long-lasting 
aftertaste, characterized by chocolate 
and vanilla scents.

Straw yellow color with green 
reflections. The aroma is enjoyably 
fruity, with honey scents. The 
pleasant mineral tones are well 
balanced by acidity. Full and 
persistent on the palate. Excellent 
as an aperitif, it pairs well with 
starters, fish, seafood, and 
vegetable soups.

It’s a classic Dolcetto, the traditional 
everyday drinking wine of the Langhe. 
Deep ruby red color with purple 
highlights. The aroma is very fruity 
and characterized by blackberry and 
marasca cherry scents. On the palate, 
the fruity flavor becomes even more 
intense, maintaining the freshness of 
this wine. The aftertaste reveals a light 
bitterish almond note, that enhances 
the drinkability.
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Ruby red color. Deep raspberry 
and rose scents, well combined 
with spicy sensations. The tannins 
are ripe, silky and well-balanced 
with the structure and acidity, 
contributing to a captivating 
harmony. Due to its pleasant 
character, it easily pairs with many 
foods. Excellent with white meat, 
chicken, medium-aged cheeses. 
The soft finesse of its tannins 
makes it also good with fish stew 
or soup and spicy dishes.

Deep ruby red color with purple highlights. 
The aroma is very fruity, with plum and 
marasca cherry notes. On the palate, the 
fruity flavor becomes even more intense, 
underlining the typical freshness of 
Barbera, and opens up to fine spicy notes, 
due to its fining in barrels. ery balanced 
and pleasant drink on its own, it pairs well 
with a wide variety of foods. Excellent 
with traditional Italian dishes, such as 
pasta and risotto, perfect with salami, 
cheese and poultry, as well as vegetables. 
It will reveal its great pairing potential with 
food specialties from all over the world, 
including some fish or seafood dishes.

Deep ruby red color with purple highlights. 
The aroma is very fruity, with plum and 
marasca cherry notes. On the palate, the 
fruity flavor becomes even more intense, 
underlining the typical freshness of 
Barbera, and opens up to fine spicy notes, 
due to its fining in barrels. Very balanced 
and pleasant drink on its own, it pairs well 
with a wide variety of foods. Excellent 
with traditional Italian dishes, such as pasta 
and risotto, perfect with salami, cheese 
and poultry, as well as vegetables. It will 
reveal its great pairing potential with 
food specialties from all over the world, 
including some fish or seafood dishes.
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90 Points
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The Nebbiolo grapes come exclusively 
from the vineyard “Rocche 
dell’Annunziata”, one of the historical 
crus of La Morra. The vinification again is 
traditional, with a maceration which can 
last about two weeks. The wine is then 
aged for 24 months in large Slavonian oak 
barrels, and then fined for at least one year 
in the bottle. Elegant and soft to the palate, 
it is characterized by the fruity notes of 
raspberry and a floral and spicy nose.

ROCCHE COSTAMAGNA 
BAROLO ANNUZIATA


