Appellation
DOCG
Region
Piedmont

Country
Italy

Wine type
Red

Blend
Nebbiolo

Alcohol %
13

Bottle size (ml)

750
Vineyard

Bogianetta, Villetto and vigna marzola

vineyards

Harvest

Partially Hand-harvested

Paride laretti
Gattinara Pietro

Gattinara Pietro by Paride Iaretti is a refined and
territorial expression of Nebbiolo, shaped by the volcanic
soils of the area. It opens with elegant notes of red
berries, dried rose, and subtle hints of spice and earth.
On the palate, it is structured and harmonious, with fine
tannins and a long, persistent finish that reflects both
depth and finesse.

Flavor profile

On the nose, developed tertiary aromas due to aging such as
tobacco. On the palate, bright acidity balanced with high alcohol
and tannins.

Food paring
Pairs with red meats, game, and mature cheeses.

Tasting notes

In the mouth it is warm, dry and austere with soft and balanced
tannins. With an aging potential of 15 years or more, it is classical
of Alto Piemonte.

Winemaking

Vinification in stainless steel. Maceration on the skins for 30 days
with delestage and manual follature. Malolactic fermentation
naturally completed in stainless steel.

Aging potential
15-20 years
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