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wines produced by Nugareto want aim mean

to create a historical link with Bologna.
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Bologna “the fat one
“FAT” because Bologna
is well-known all around
the world for its cuisine:
Tortellino the famous ring shaped
pasta. Ragl the meat based
Bologna sause. Mortadella the
traditional flavoured sausage of
Bologna. Pignoletto the
sparkling or still white wine that
takes its name from a small town

near Bo|ogna.
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GIULLARE
PIGNOLETTO DOCG - Sparl(ling

Pale but bright straw-yellow color with delicate shades of
green, it shows a fine and continuous rise of small bubbles.
Fine and delicate scent, hawthorn flowers and almond,
vegetal notes of vine leaf, fruity, crisp green apple and
lightly chalky minerality. Agile to drink, it
brings out the vibrant youth of its components that make
it pleasing to the palate and makes one want to try more.
Excellent as an aperitif, together with light finge
fish starters and p

TECHNICAL SPECIFICATIONS
Type: Bologna hills, Pignoletto DOCG sparkling
Grape Harvest Alcoholic Strength: 12 % vol.
Grapes: 100% Grechetto Gentile historically known as
Pignoletto
Area of Production: Vineyards of property.
Location: Nugareto, Sasso Marconi

Type of installation: wire frame me
at distances of 2.30 x 0.90 and GDC
Yield per hectare: 5.0 T/ha
Wine-mal(ing: white, soft pressing
Maturation: in stainless steel tank on its yeasts
for 6 months.
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CANTASTORIE

PIGNOLETTO SUPERIORE DOCG - Still

Crystalline, from straw yellow medium intensity, rather
compact in the glass. Intense and fine scent, it opens on
vegetal notes of tomato leaves wildflowers and window,
fruity ripe kaise pear, pineapple and passion fruit, almond
puffs. Excellent fresh structure - savory
taste, with dry input an progressive balance
with the body of the wine that can evolve a few years in the
bottle. Full and rich sip of good reach and pleasant almond
final. Excellent with medium structured first dishes, vege-

table |asagna, tortellini in broth, seasoned white meat, raw
sausages,Fish.

TECHNICAL SPECIFICATIONS
Type: Bologna hills, Pignoletto Superiore DOCG Still
Grape Harvest Alcoholic. Strength: 13.5% vol.
Grapes: 100% Grechetto Gentile historically
known as Pignoletto
Area of Production: Vineyards of property
Location: Nugareto, Sasso Marconi
Type of installation: wire frame method with guyot at

distances of 3,00 x 0.80
Yield per hectare: 4 T/ha

Wine-making: white, soft pressing of the grapes

Maturation: in stainless steel containers on its lees
for 6 months
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DESCRMAZIONE DI CRKINE CONTROLATA
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CANTO

BOLOGNA WHITE DOC - Still

Bright color, crysta| clear, intense straw ye"ow hue with
greenish veins, it's thicker during the rotation in the cup.
Powerful olfactory impact, a mix of natural notes of aro-
matic herbs, sage, rosemary and wild shrub. Fruity white
peach, with echoed notes of citrusy grapefruit. Wisteria
flowers peep out against a background of chalky minerali-
ty . Dry stem, invigorating alcohol, softness in the process
of evolution, freshness and avor give more volume to the
tasting. It impresses the entrance to the palate, envelop-
ing and characte- ristic, expressing vibrant taste for a |ong
time before the mentho- lated and balsamic final. Pasta
with ham and asparagus. Fish llets with herbs.

TECHNICAL SPECIFICATIONS
Type: Bologna hills, white DOC - Still
Alcoholic Strength: 12% vol
Grapes: 100% Sauvignon blanc
Area of Production: Vineyards of property
Location: Nugarelo, Sasso Marconi
Type of installation: wire frame method with guyot at dis-
tances of 2.30 x 0.90 and GDC
Yield per hectare: 3.0 T/ha
Wine-making: Soft pressing in white, using only the first
pressing juice. Fermented in steel tank with controlled
temperature of with selected yeast

Refinement: In stainless steel containers on its own yeasts
for 6 months
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PETRONIANO

BOLOGNA SPUMANTE DOC BRUT - Sparkli

Shiny appearance with bright greenish yellow hue from
lunar refrecl:ions, emloe"isie by a fine and persistent
perlage. Intense and elegant scent, fresh tropical fruit,
pineapple and man itrine sensations, floral il f
the valley, fragrant pastry memories, thin closure of
sage with sea breeze remembrance. It's dynamic to the
p:jai:e, fresh and tasty, generous and enveloping cit-
rusy impact that stretches to nuanced iodine sensa-
tions, leaving the mouth pleasantly satisfied. Perfect
for a toast in the company of elegant seafood or land
appetizers seafood salads and sauces and white meat.

TECHNICAL SPECIFICATIONS
Type: Bologna hills, Spumante DOC Brut - Sparkling
Alcoholic Strength: 12.5% vol.
Grapes: 60% Grechetto éentﬂe (historically known
as Pignoletto) 40% Chardonnay
Area of Production: Vineyards of property
Location: Nugarelo, Sasso Marconi
Type of installation: wire frame method with guyot at
distances of 2.30x0.90
Yield per e and
5.5 T/ha Chardonnay
Refinement: In stainless steel containers on its own
yeasts for 5 months
Second fermentation: In autoclave at a temperature of
13-14 ° C. At thirty least days on its yeasts after second

fermentation.
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MONELLO

RED BOLOGNA DOC - Still

The wine shows a beautiful ruby red reflections
with pink and violet traits, good texture in the
glass. Aromas of good intensity, raw vegetables
at the beginning that immediately reveal true
ruity notes of fresh and crunchy berries, slightly
sour as red blackberries, raspberries anc]g re
currants, accompanied by purs of fleshy red
plum, and spicy pepper in a discretely and com-
plex set. The taste is dry and taut, soft enou
and properly alcoholic, and it immediate%
reveals its youthful character, Monello is we|r
supporteJ by tannins and the flavor is
not over powering. The structure of the wine is
alanced in its type and denotes good care in the
cellar, intense on the palate, fairly persistent and
harmonious.

TECHNICAL SPECIFICATIONS
Type: Bologna hills, Red Bologna DOC -Still
rape Harvest
Alcoholic Strength: 13,5% vol.
Grapes: Cabernet Sauvignon 55%, Merlot 25% and
Barbera 20%
Area of Production: Vineyards of property
(Y Nugarel:o, S);sso arconi
Type of installation: wire frame method with guyot at
jistances of 2,50 x 0.90 Yield per hectare: 6 * a
Wine-mal(ing: red, with maceration on the
skins for 6 days
Maturation: 90% in stainless steel tank and 10% in
small oak barrels.
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CONTACT




Nugareto Societa Agricola Vinicola S.r.1.
Vineyards and taste point
Via Nugareto, 6 - 40037 Sasso Marconi (BO) Italy
info@nugareto.it - www.nugareto.it
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