
purosangue
(pure blood)

Purosangue is the wine the represents sight. 

Indeed, blood is something that makes  

a lasting impression.

The wine is Dolcetto  d’Alba, made with  

a special cold maceration technique.   

In the getting to know process, our view  

of a person, of others and of ourselves 

changes gradually as we become acquainted. 

It is not the first impression that counts,  

but a deeper view that goes beyond 

appearance.  

In the same way, as Dolcetto, a wine often 

considered to be a little crude and closed, 

gradually expresses itself, it shows itself  

for what it is.   

Its primary characteristic is the brilliant 

colour that immediately catches the eye.

The color of PuroSangue 

(Pure Blood) can be seen,  

remembered and leaves a 

lasting impression, just like 

the color of wine running 

through argilleous earth, 

in an ever flowing river of 

life, searching deeply to 

grasp the essence of things. 

In this way, the Dolcetto, 

has it begins to express 

itself, shows itself for what 

it is. A bright red color is 

its primary characteristic, 

which manifests itself 

immediately.



DOLCETTO D’ALBA DOC PUROSANGUE

GRAPE VARIETY 
100% Dolcetto 

PRODUCTION AREA 
The grapes come from the Diano d’Alba hills, an area  
with a particular affinity with the Dolcetto variety. 
Composition of the soil is clayey, and the vineyard is 
situated at 300 metres above sea level with
 a south-westerly exposure.
 
YIELD PER HECTARE
50 hectolitres

VINIFICATION
Grapes are selected and picked by hand in boxes.  
They are destemmed and soft-pressed. Alcoholic 
fermentation takes place in temperature-controlled 
stainless steel tanks at up to 25°C for the first three 
days, then completed at around 18°C. Maceration 
lasts about 10 days. This method preserves the 
scents of the varietal, as well as giving a good 
structure.

AGEING
Malolactic fermentation occurs in November, 
immediately after alcoholic fermentation. 
Contact with the fine lees lasts until bottling, 
the last stage of the process. To preserve the 
delicate varietal scents, the wine is not aged 
in wood. A vintage wine, it expresses its best 
characteristics in the first years of life

ORGANOLEPTIC CHARACTERISTICS
Deep ruby-red colour. Distinctive fruity notes 
of cherry and blackberry on the nose. In the 
mouth it is winey, velvety, pleasantly tannic 
and rich in the almond flavour typical of this 
variety.

FOOD PAIRING
A young wine, it pairs well with fresh cheeses, 
cured meats, vegetable appetizers, pasta dishes 
with light sauces and white meat main courses.

SERVING TEMPERATURE
18 °C
 
ALCOHOLIC STRENGTH
13.5 % vol




