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Elegance Born of
Rarity

Produced only in exceptional vintages and in very limited
quantities, Nebbio is Wine Art Estate’s rarest label. From
the demanding Italian variety Nebbiolo, it offers
remarkable finesse, structure, and aging potential.

Grape Variety

Nebbiolo

FOOD

PAIRING

:Game and roasted meats
Truffle-based dishes
«Aged cheeses
:Slow-cooked beef or lamb
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Vinification
Classic Nebbiolo vinification with long maceration

2019 and extended barrel aging to achieve depth and
refinement.

Tasting Notes

= Color: Garnet red with brick hues developing with
age

WIiINE ART ESTATE

SERVING

TEMPERATURE:

15-171°C

= Aroma: Violet, rose, red cherry, leather, and subtle
spice

« Palate: Firm tannins, vibrant acidity, layered
complexity, and outstanding longevity



