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PIEMONTE DOC BARBERA

ORGANOLEPTIC CHARACTERISTICS

COLOUR
Ruby red.

BOUQUET
Fruity, intense and distinctive.

FLAVOUR
Dry and moderately robust.

COMBINATIONS

The perfect all-rounder. Compliments roast ; : :

meat, mixed grilled meats, poultry and N _{ﬁ' o, S
!;.;E,.fﬁ

seasoned cheeses.

PIEMONTE
ALCOHOLIC CONTENT >
12° Vol. BARBERA

SERVING TEMPERATURE

18° - 20° C.
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