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VINTAGE 2022

REGION Asti, Piedmont, Italy

TECHNICAL DATA Alcohol 14% 
   APPEARANCE   Light ruby red.
NOSE     On the nose, it features bright red and black 
     fruits like fleshy black cherry, strawberry, 
     and plum, mixed with earthy spice, violet, 
     and leather. 
PALATE    The palate is medium-bodied with light, 
     dusty tannins, balanced, showing purity and 
     texture and a mouthwatering, tart finish.
     Very good expression of Barbera.

AGEING    Fermented entirely in stainless steel tanks 
     with long maceration. It avoids heavy oak to 
     maximize its aromatic freshness. It is aged 
     for one year in the bottle before release.

  

PAIRING    Its high acidity cuts perfectly through fat 
     and tomato sauces. It pairs best with pasta 
     shells in tomato sauce, mushroom risotto, 
     pizza, or lighter meat dishes.

VARIETALS 100% Barbera

RATINGS


