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Name of the wine:  GriXa 

 

Appellation:  Monferrato Rosso DOC  

 

Grape variety: 100% Nebbiolo 



Description:  At the end of 1200, Nebbiolo was 

the most widespread and appreciated grape 

variety in the Asti area and was mentioned as 

Grixa (grey) grape in the agricultural treatises. 

The wine is the result of a selection of old 

Nebbiolo vines carried out by the Faculty of 

Agricultural Sciences of the Turin University 

and tested in the Asti wine district, where 

Nebbiolo was the most common vine variety from 

1200 to 1880. 

 

Production area:  Our vineyard in Agliano Terme 

 

Age of the vines:  15 years old 

 

Exposure:  South 

 

Vineyard altitude:  260 M 

 

Training system:  Guyot  

 

Soil composition: Calcareous-marl with 

prevalence of silt and white soil 

 

Vinification: maceration with skin contact and 

soft pumping over the skin cap 

 

Aging: 15-18 months in 500 liter French oak 

casks (tonneau) 

 

Serving temperature:  18°- 20° C. 

 

Size:  0,75 l. 

 


