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WE WILL NOT PROVIDE YOU WITH DETAILED
DESCRIPTIONS OF THIS WINE, WE PRESENT IT 70 YOU
ASITIS. IT'S UP TO YOU TO TAKE THE NEXT STEP:
START THIS SENSORY ADVENTURE AND TASTE IT
WITHOUT PREJUDICE.

=)
(=)
N

Fifteen years ago, while everyone in Roero was grubbing up Barbera
vineyards, our father planted one. This wine is the result of that
vineyard on the hills of Canale. We tried to find the perfect winema- ) [
king strategy to bring out the pungent, fresh and savoury character
of this variety. Grapes harvested by hand in boxes, fermentation and
maceration in steel, short ageing in old barrels. We wanted to

preserve the characteristics of Barbera without trying to make it too g%g‘;ra
elegant. The result is this: a Barbera in all its tasty arrogance. st o ontolta

Taste itand enjoy it.
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