
“TRUFFLE DOG”
PIEMONTE DOC BLENDS

PIEMONTE ROSSA

Piemonte DOC


Varietal:	 80% Barbera, 20% Nebbiolo


Alc Vol:	 13%


Soil:	   Generally fertile calcareous marl and iron in 
the western region, and limestone conglomerate in 
the east.


Tasting Notes:  Trifula, or Truffle Dog, pays homage 
to the culinary importance of truffles in Piedmontese 
gastronomy, and the four legged friends who find 
them. Truffle Dog is meant to be a modern 
expression of the best of Piedmont. The red blend 
uses primarily stainless steel to retain a bright, fruit 
forward wine. The Truffle Dog red is a blend utilizing 
Barbera and Nebbiolo, the two chief red grape 
varietal grown in the Piedmont. The Barbera is only 
aged in stainless steel to emphasize the fruit 
component, while the Nebbiolo sees some oak for 
added complexity and depth. Look for a deep red 
color with a purple rim. The wine is a well balanced 
blend of the two grapes with a nice combination of 
floral and mulberry hints wrapped in bight red fruits.


Food Pairing:   Truffle Dog’s approachable style 
makes it a perfect house wine to pair with pizza’s, 
many types of pasta, and dishes made with truffles or  
lighter meats.

PIEMONTE ROSSO 
Piemonte DOC 

MARCHIO / BRAND Trifula 

VARIETÀ / VARIETY Barbera, Nebbiolo 

ALC. VOL / ALC. VOL 13% 

Il grado alcolico è indicativo e potrebbe subire variazioni di +- 0,5% vol. 

The alcohol content is indicative and it could be subject to variations of +- 0,5% vol. 

AREA DI PRODUZIONE / PRODUCTION AREA 
Regione Piemonte 

Piedmont Region 

TERRENO / SOIL 
Generalmente fertile e calcareo 

Generally fertile,calcareous marl and iron in the West; rich sand and limestone 

conglomerate in the East 

NOTE DEGUSTATIVE / TASTING NOTES 
Vino armonioso e di buona struttura dal colore rosso granato con sfumature 

violacee. Al naso rivela sentori di mora e gelso. 

Harmonious , good structure wine. Deep red colour with purple rim. Perfect 

combination of floral and mulberry hints. 

ABBINAMENTI / FOOD PAIRING 
E’ perfetto in accompagnamento ai piatti tradizionali della cucina piemontese, 

in particolar modo tajarin al tartufo,agnolotti e carni brasate. 

It is a perfect combination to the typical specialties of the Piedmontese cuisine 

expecially “Tajarin with truffle”, agnolotti and steamed meat. 

IMBALLO / PACKAGING INFORMATION 
Capacità formato Unit size 750 ml 

Peso unità vuota Empty unit weight 550 gr 

Pallet 80x120 eur-epal 

Unità per cassa Bottles per case 6 

Peso lordo Full case weight 8.00 kg 

Casse per pallet Cases per pallet 125 


