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La Gemella Barbera d'Alba DOC

www.viberti-barolo.com

VARIETALS 100% Barbera

VINTAGE 2023

REGION Alba, Piedmont, Italy

TECHNICAL DATA Alcohol 14.5%

APPEARANCE Deep ruby red with evident purple notes.

NOSE Expressive floral tones of wild rose, fresh
berries, and crushed mineral.

PALATE The power and intensity of the bouquet is
especially attractive and bold. The wine’s
dark concentration with layers of blueberry
and earth is perfectly balanced by those
ethereal aromas.

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

PAIRING Serve with pasta primavera with vegetables,
pizza margherita, and grilled or roasted
white meats.

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

RATINGS o #42 Wine Spectator

Top 100 of 2024
WIN%S »OF 2024 3 . 8
91pts ook ek
vivino
ORDER CODE IT0146




