Fresh, flavoured, very pleasant till the last sip.
A versatile wine, ideal for every occasion.

Region Piedmont (Italy)
Grapes variety Barbera 100%
Wine Roseé

Vinification process 12 hours of grape skins maceration,
fermentation in stainless steel tanks at controlled temperature

Bottling time March
Corking Nomacorc Select bio
Color Light pink with nuance of onion peel

Fragrance Elegantly fruity, it remembers raspberries,
cherries and blackthorns

Taste Distinct freshness, good acidiy equilibrated by a right
amount of smoothness

Service temperature 10°-12°C

Food pairings This wine is excellent as an aperitif, ideal with
an entre, first courses, white meats, fish and crustaceans
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