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WINE DESCRIPTION

This wine represents the best production of La Meirana. It is obtained from
the grapes of old vineyards which are situated in an area called “Fasciola”
and were planted in 1953 and 1955. The yield of these vineyards is, on
average, from 30 to 40 quintals per hectar, which is far below those stipulated
by the appellation. The name of the wine honors the estate’s founder, Bruno
Broglia.

TASTING NOTES

The color is pale straw yellow with green reflections. Rich and intense
bouquet on the nose, with complex fragrances of wildflowers and honey. Dry
and elegant sip, with an harmonius lingering finish.

FOOD PAIRING

Ideal with seafood dishes, broiled crustaceans and elaborate fish-based
pastas.

VINEYARD & PRODUCTION INFO

Vineyard location: Gavi
Vineyard size: 4 Ha
_ ey Soil composition: Clay and marl
. BRUNO Training method: Guyot
RBR oG L'A Elevation: 300-350 m a.s.l.
L e Vines/hectare: 5,000/Ha
- Exposure: South
Age: 60 years
Harvest time: September
First vintage: 1982
Production: 30,000 bottles

WINEMAKING & AGING

Varietal composition: 100% Cortese di Gavi
Fermentation container: Stainless steel tanks
Type of aging container: Stainless steel tanks
PRODUCER PROFILE Length of aging before bottle: 12 months
Estate owned by: Broglia Family | ength of bottle aging: 4 months

Winemaker: Donato Lanati

Total acreage of vine: 160 (65 Ha) ANALYTICAL DATA
Winery Production: 310.000 bts Alcohol: 13.5 %

Region: Piemonte

Residual sugar: 1 g/l
Dry extract 24.20 g/L

Vias Imports Ltd., 875 Sixth Avenue, Suite 2200, New York, NY 10001 USA  Tel. (212) 629-0200 Fax (212) 629-0262 www.viaswine.com



