
Grape variety: 100% Arneis
Vine-Training system and density: Guyot, 4900 vines per hectare.
Altitude: 330 m above sea level.
Harvest time: manual in the second half of September.
Soil: sand with gravel.
Winemaking: fermentation is for about 15 days  at 16°C. The wine remains from 9 
months on the fermenting yeasts before being bottled, 80% in stainless steel and 20% 
in terracotta anphora.
Ageing: for 6 months or more in the bottle.
Characteristics: this wine is a special selection of the TUCCI vineyard situated in 
Montà Alba. The palate it rich with a natural intensive salinity typical for the Arneis 
from Montà d’Alba.

Bottles per case: 6
Cases per pallet 80x120: 110= 11 x 10
Dimensions case (cm): (l) 26.5 x (w) 32 x (h) 17.5

Glass weight (g): 575

	





Case weight (kg): 8,3
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Roero Arneis Tucci


