BOTTLE GL71 GLASS
CORK FOR 51 ORGANIC
CAPSULE 90C/PVC PLASTIC

Solure - rosso

Wine Partially fermented must obtained
with partially dried grapes.

Grape variety Barbera 100%

Alcohol 14.50 ° Vol.

Refining 12 months (exclusively new
barriques).

Refining in bottle At least 6 months.

Color Intense ruby red.

Parfume Intense, full, spicy bouquet with

touches of black pepper.

Taste On the palate there are notes of
plum jam, blackberries and
raspberries, along with traces of
violets and undertones of hay,
tobacco and oriental spices.
the flavor is full-bodied.

Serving temperature 16-18 ° C
Combinations Excellent with blue cheeses and

foie gras, dry pastries or tasted
alone as a meditation wine.
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