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GALANERA DOC
ORGANOLEPTIC CHARACTERISTICS

Galanera is a Barbera d'Asti Doc exclusively
made with grapes which come from Asti hills.

COLOUR
Ruby red turning to garnet with ageing.

BOUQUET
Very agreeable, intense.

FLAVOUR
Dry and full bodied.

COMBINATIONS
- Galanera

A perfect accompaniement for pasta with meat
sauce, roast meats, game, strong and mature
BARBERA
D' A SHIll

cheese.
ALCOHOLIC CONTENT
12,5° Vol. C 0. 3&

SERVING TEMPERATURE
18° -20° C.
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