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Barbera d’Asti Superiore DOCG

Y AOVC 114 1UO000 1

TIPO DI VINO

o TIPO DI BOTTIGLIA

)
‘ 44
1°CY Y1 \
u IHI""""."I .

GIACITURA DEI TERRENI

N

KIND OF WINE

Red dry
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for 10/12 days

A

ALCOHOL CONTENT
AND TOTAL ACIDITY

14% vol. - 6,00 g/1

633
REFINEMENT
12 months 1in French oak

barrels from 500 to 3500

Ha

FORMATI / SIZES

0,751t -151t-31t- 61t

It where the malolactic

fermentation takes place
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KIND OF BOTTLE

Burgundy
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COLOUR

Ruby red with light deep

reflections
S

BOUQUET
Complex and extremely
delightful, typical of
the grape varety, it
opens a wide range of
perfumes, among them

ripe fruits and vanilla
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FLAVOUR
Sott with a good balance

between acid and tannic

BEST SERVED AT

16 degrees

AVAILABILITY
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