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Timorasso VIGNA
* CANVERA
Merlot % E8=4HOA3B

Timorasso

* Barbera

Dolcetto

VIGNA
CERRETO

VIGNA

249 msl -@-

SABBIA 43.6%

LIMO 36.1% ARGILLA 20.2%
CALCARE 28.8% CALCIO SCAMBIABILE 24.34 meqjioog
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228 mdl

LIMO 49.38%

ARGILLA 28.1%  SABBIA 22.5%
CALCARE 23.9%  CALCIO SCAMBIABILE 23.9 meqjioog



















