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Tasting notes

Straw yellow colour with an intense nose, with wildflowers and

white-pulp fruits, on the palate, fruity and refreshing, well rounded

with good acidity for a lingering finish.

About the wine

The hand-picked Arneis is split: part is pressed straight away, part

has about ten hours of cold skin contact at 10°C. Fermentation

runs at 18°C in steel, followed by a short rest on the lees. In

Piedmontese dialect 'arnèis' means a little rascal; the grape was

close to extinction in the 1970s before Roero revived it.

Winemaking

M A T U R A T I O N Refined in stainless steel tanks, on fine

lees, for 3 months, with weekly

"battonage".

Cellar and service

S E R V E  A T 7–8 °C

F O O D  PA I R I N G Good for pairing with shellfish, fish,

appetizers and pasta.

Say it: Tenuta La Meridiana: teh-NOO-tah lah meh-ree-dee-AH-nah; Roero Arneis: ro-EH-ro ar-
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Imported and distributed in Vietnam by Vinoteka ·

vinoteka.vn
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Roero Arneis Tabaria, 2022
Arneis di Roero, Piedmont

C O L O U R

White

G R A P E S

Arneis

A L C O H O L

14%
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