BARBERA D'ASTI DOCG SUPERIORE

Production zone Piedmont Region - Asti Area

Grape Barbera
Alcohol 13.5%

Wine description The color is intense red. Its bouquet is elegant
and complex with hints of red fruit and spices. In the mouth it is full

dry and well balanced .

Food matches |deai with first dishes as pasta, meat and grilled and
vegetables and medium seasoned cheese.

Best within 5 - 8 years after vintage

Serving temperature 18 - 22 C

Packaging American pallet {100x120) 55 cartons x 12 bott. ml 750
Box weight 17,5 Kg

Boxsize 34 x27x32cm

Ean code carton 763555522606

COVALLI Ean code bottle 763555522606
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