
 

 

 

 

 

 

  

 

Grape Variety Langhe Arneis 100%. 

Vineyard Location Treiso - Langhe Hills, Piedmont 

Soil Blue marls alternated with sandstone. Ph - Alkaline. Sand 
present in high percentages 

Training System Gujot  

Vine Density 4,300 vines per hectare 

Yield Per Hectare 7,500 kg 

Vineyard Size 5 hectares 

Annual Production 3,000 bottles / year 

Harvest Hand harvested in October 

Vinification / Aging   Concrete vats vinification 

Aging It rests on fine lees from three to six months and is bottled the 
following spring after harvesting 

Sustainably Farmed Equalitas Certification  

Alcohol Vol 13.5% 

Color Lemon yellow 

Aroma The bouquet is intense and persistent,  
with hints of apricot, apple, and chamomile 
 

Taste In the palate the wine is sapid,  
well-structured and harmonic 
 

Food Pairing It is an excellent companion for hors d'oeuvres, 
pasta, risotto, and seafood dishes 
 

Serving Temperature 12.5°C / 54.5°F 

Type Of Cork Made from biodegradable sugar cane 

Bottle Size (L) 0,75 

 

STELLA DORATA Langhe  DOC ARNEIS  


