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Piedmont, Italy

Mignanego’s “MAXIMUS” Barolo delivers firm tannins and
the classic aromas of tar and roses.

Suggested Food Pairings:

A big, powerful wine, Barolo needs to be matched with foods
of similar weight. In its home region of Piedmont, the wines
are often paired with meat dishes, heavy pastas and rich
risottos; the tannins bind to the food proteins and come
across as softer.

Mignanego: “MAXIMUS” Barolo 2010 DOCG

Mignanego: “MAXIMUS” Barolo 2010 DOCG

100% Nebbiolo %L’
MIGNANEG®
Region: R

MAXIMUS

Denomnasione di Crigine Controllate

Tasting Notes: o Gorandita

Piedmont, Italy

Mignanego’s “MAXIMUS” Barolo delivers firm tannins and
the classic aromas of tar and roses.

Suggested Food Pairings:

A big, powerful wine, Barolo needs to be matched with foods
of similar weight. In its home region of Piedmont, the wines
are often paired with meat dishes, heavy pastas and rich
risottos; the tannins bind to the food proteins and come
across as softer.

100% Nebbiolo PL’
MIGNANEG®

Region:
MAXIMUS

Piedmont, Italy ﬁ// /,/,/(;

Denernasione de Crigine Controllarter

Tasting Notes: » Roandtl

Mignanego’s “MAXIMUS” Barolo delivers firm tannins and
the classic aromas of tar and roses.

Suggested Food Pairings:

A big, powerful wine, Barolo needs to be matched with foods
of similar weight. In its home region of Piedmont, the wines
are often paired with meat dishes, heavy pastas and rich
risottos; the tannins bind to the food proteins and come
across as softer.

Mignanego: “MAXIMUS” Barolo 2010 DOCG

100% Nebbiolo PL o ’
MIG_N’AN‘EGO
Region: it
MAXIMUS
Piedmont, Ital A
y N ///'/'//l
. Denornasione de Crigine Controllates
Tasting Notes: ¢ Gavandita

Mignanego’s “MAXIMUS” Barolo delivers firm tannins and
the classic aromas of tar and roses.

Suggested Food Pairings:

A big, powerful wine, Barolo needs to be matched with foods
of similar weight. In its home region of Piedmont, the wines
are often paired with meat dishes, heavy pastas and rich
risottos; the tannins bind to the food proteins and come
across as softer.




