
ONORATA
Langhe Favorita d.o.c. 

NEGRO

Production area
Piemonte Italia, Roero hills  

Vineyards   
Type: White
Grapes: Favorita del Roero (Vermentino)
Land: medium textured calcareous
Age of the vineyard: 15 years
Average production: 10 t/ha - 70 hl/ha  
Harvest: September, hand-picking with the 20 kg boxes 

Analysis of wine    
Stainless steel tanks for 3-4 months “sur lies”  

Refinement 
In horizontal bottle position, 2-3 years. 

Sensory
Straw yellow color with greenish reflections.
Fresh and intense aroma of flowers and apple.
Citrine mouth fresh and delicate with a soft finish.   

Serving
It is recommended to be served at  10 ˚- 12˚С  
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