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Coppo's story is one of tradition and courageous vision of the
future, of sacrifice and innovation. It is a story of Coppo's
unconditional love for the origins of its vineyards, for the varieties
that have always been grown in Piedmont and for the ancient
family traditions.
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GRAPE VARIETY: 100% Freisa - D.O.C. LIMITED EDITION
VINEYARD: South southwest exposure and located at 300 meters above
sea level, the soil is composed of marly limestone.

HARVEST CRU : 60 year old vines, this wine is made only during the best
vintages. Refining 20 months in barrels

COLOR: Ruby red

AROMA: Aromas of spice and pepper along with intense notes of prunes
and wild berries.

TASTE: Moderately tannic but full ACCOMPANIMENTS: Red meats,
cheeses and cured meats. ALCOHOL: 12,5 % Vol.

SERVING TEMPERATURE: 18 ° C

PRESENTATIONS: 750 ml,1.500 ml
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