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The magic of Lodi
is a Mediterranean climate 
tempered by cool breezes 
from the San Francisco 
Bay area. Two 
mountain-fed rivers run 
through the region, 
bringing rich granite-based 
minerals to the soil, lending 
complex flavours. 
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NEBBIOLO

Big and bold 
with voluptuous fruit and floral 

undertones. Cherry and raspberry 

flavours are forefront, while licorice, 

plum and chalky earth notes add 

depth. Strong structure and balance 

thanks to Nebbiolo’s characteristic 

high tannin and acidity.

FULL BODY & DRY | 14%

SIGNATURE PAIRING:
PROSCIUTTO & OLIVE PIZZA

Ask for the recipe.

ALSO PAIRS WITH:
braised short ribs, caponata, spiced 
lamb tagine, white truffle fettuccine

Lodi, California


