I BARBERA
D’ASTI

RO

14,5% Vol

75 cl

D.0.C.G. - 2023

N

A

AREA OF PRODUCTION

Grapes come exclusively from vineyards
located in the municipalities of Castel
Rocchero and Fontanile

GRAPES

100% Barbera

HARVEST

Manual, in boxes

VINIFICATION TECHNIQUE
Pressing-destemming, maceration at
controlled temperature for about 18 days
AGING

In steel and 6 months in bottle

COLOR

Purplish red

PERFUME

Young with elegant notes of blueberry,
blackberry and spice
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