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Cereja

Langhe poc Rosato

Cereja is a rosé wine whose denomination and
name embrace the fascinating territory of the
Langhe. In Piedmontese dialect, “cereja”is a
greeting, both evocative and auspicious, a warm
welcome. The wine is made mainly of barbera
and a small percentage of nebbiolo, both vinified
as rosé. After a few hours of maceration on the
skins, the must ferments and ages in stainless
steel tanks. Its color is an intriguing salmon-pink,
pale with a blush of onion peel. On the nose,
the wine is intense and floral with lightly spiced
notes. In the mouth, it is elegant, mineral, and
pleasant, with good personality. It’s a wine made
for drinking in good company, perfect for any

occasion and versatile in food pairings.

Grapes: nebbiolo 85% — barbera 15%.
Aging: 6 months in stainless steel.
Color: Pale, salmon pink.

Aroma: Intense vegetal notes with fresh flowers,
lightly spiced.
Flavor: Dry and refreshing, pleasantly balanced.
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