
TEPPEX Manuel

name: Valle d'Aoste Torrette
production area: Champagnolle Cretes
surface: 5,000 m2

vine training technique: guyot
exposure to sunlight: central valley, south
year of planting: in the ‘50s and in 2008
grape varieties: 80% Petit Rouge, 20% other indigenous varieties
vinification: maceration on the skins
maturation: in fiberglass vats and oak barrels
wine descriptors and food pairing suggestions:
with meat or enjoyed as a meditation wine
total production: 3,000 bottles per year
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