SANDRO fAY
Visstyett

VALTELLINA SUPERIORE DOCG

SANDRO]‘AY VARIETY 100% Nebbiolo (Chiavennasca).

P TRELLIS FORM Guyot and Sylvoz valtellinese.
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PRODUCTION AREA Valgella, Municipality of Teglio. The vineyards are
situated between 350 and 450 m. asl, south exposure.

SOIL Sandy (70%), silty (20%) with an acid pH.

'VALTELLINA SUPERIORE DOCG

%(é”% HARVEST Hl/Ha 40. The grapes are picked in the second half of October.

2022
NEBBIOLO (CHIAVENNASCA)

WINE MAKING Alcoholic fermentation in stainless steel tank; malolactic
fermentation and aging for 12 months in 25 and 30 Hl oak casks.
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BOTTLE SIZE Bott. 0,75 lt - Magnum 1,5 t

Sub-zone of Valgella
% TEGLIO ~
..0000..,.. ...oto.
. CASTIONETTO .’ & 5 PTNTL
[/ o
) e s
ottt eenena, 000, S Pr o Sotcastel Sforzato
. o o
\ . SAN GIOVANNI . o Ronco del Picchio
. L] AN
e, i . ot gt
ay *ee, Carteria LR
Eﬁ!l NN . Riserva ..‘;.\‘\'w i Ca Morei
nlln N ... .... ..lo.... ® AN
CHIURO DR S‘ﬁ‘.
NIGOLA VANGIONE i
TRESENDA

La Faya

Valgella
i (Ral]

SANDROJAY

CANTINA

aae

Jfinme Adda
SAN GIACOMO
@%D DI TEGLIO

sentiero Valtellina

¢ SONDRIO TIRANO -

THE SUB-ZONES OF NEBBIOLO

MAROGGIA SASSELLA GRUMELLO INFERNO VALGELLA
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