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DENOMINAZIONE DI ORIGINE
CONTROLLATA

‘ Classification: dry red wine

‘ Vine: Barbera 100%

‘ Alcool (% Vol): actual 13,5% vol - potential 13,5% vol

‘ Residual sugar: 3 gr/It ca.

‘ Total acidity: 6,5 %o

‘ Available formats: 75 cl

PRODUCT CHARACTERISTICS

‘ Colour: ruby red when young but with a tendency “:’.,g
towards garnet red with age VALLEBELBO

‘ Aroma: intensely winy with a delicate aroma

‘ Taste: dry full-bodied, marked acidity and slightly tannic

‘ Serving temperature: 18/20° C

‘ Gastronomic matches: roasts, boiled meats, very BARBERA D’ALBA
savoury dishes in general NOMINAZIONE DI ORIGINE CONTROLLATA
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