
VINTAGE    2021

REGION    Alba, Piedmont, Italy

TECHNICAL DATA   Alcohol 14%      

APPEARANCE   Deep ruby red with evident purple notes.
NOSE     Expressive floral tones of wild rose, fresh
     berries, crushed mineral, deep brambly fruit 
     with coffee, geraniums and cherry liquor. 
PALATE     Juicy and bright on medium-bodied palate, 
     showing linear and silky tannins. Supple 
     and harmonious, leaving a mouthwatering 
     finish. 

              
     

   

AGEING                After a short passage in wood for malolactic 
     fermentation, the storage of La Gemella 
     takes place for 1 year in tini and bottle. 

La Gemella Barbera d'Alba DOC

PAIRING               Preferable with pasta dishes, pizza, white 
     meat, Ceasar salad, cheese and BBQ meats.

READINESS FOR DRINKING I Ideal drinking over the next 2-3 years.

ORDER CODE    IT146

VIBERTI

VARIETALS    100% Barbera

VinuM LectoR

www.viberti-barolo.com

RATINGS    91pts   91pts

     90pts


