Bar}sera d Asti DOC (G

Abbbazia - Barbera d’Asti DOCG

APPELLATION
Piedmont

VARIETAL COMPOSITON
Barbera

ALCOHOL CONTENT
13 % Alc. By Vol

WINEMAKING
‘ When the grapes arrive at the cellars they are pressed by a
, cold pressing process in order to preserve the original flavors.
]MP ) ﬂ; RE We thus obtain the first must. The skins, the stalks and the seeds
BARBERA are separated and sent to a distillery. Then they must be
D’ASTI cleaned several times alternating periods of rest in cold storage
L tanks for subsequent filtration.

EGAZANTIA

TASTING NOTES
Harmonious, vinous and full characterized by a red
berry favor. Elegant, full and dry thanks to
the tannins and with a little red berry
flavor.

FOOD PAIRING

Perfect with any type of grilled meat,
stew, roast, chicken, and sausage.
Ideal with pasta and lasagna.
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