Barbera d’Alba DOP

VARIETY
Barbera 100%
VINEYARDS

Presenti nel Comune di Castiglione Tinella e Castagnole
delle Lanze

VINIFICATION

Classic, stainless Steel tank fermentation.

Aging in small and large oak barrels for 12-14 months.
6 months in the bottles before release.

COLOUR: ruby red.

PER g | _ BOUQUET: classic red fruit, ripe raspberry notes.
TASTE: dry, balanced with a long finish.

GL’O PAIRS WELL WITH: rich pasta dishes, red meat and game,
medium seasoned cheeses.

BARBERA D'ALBA SUPERIORE
Dop:
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