
CUORE

ANIMASOLE

“As a butterfly softly flying on a flower, 
as the morning breeze waking up the new day”

LANGHE NEBBIOLO TUKÈ doc  
Nebbiolo 100%. 
VARIETY ORIGIN: Roero
VISION: simplicity, given by the most complex of the 
varieties. 

PRODUCTION TECHNIQUE: 
traditional vinification made by pip separation in the 
middle of the fermentation process 
ORGANOLEPTIC SENSATION: 
fresh fruit, strong texture also given by a firm colour, fruity 
smells, less airy.


