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RODUTTORI DI PORTAC(

DAL 1957
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PRODOTTO IN ITAUA

BARBERA D’ALBA SUPERIORE “ANNIVERSARIO”

GRADATION: 14,5% Vol

PRODUCTION AREA: GOVONE, PRIOCCA (CN)
ALTITUDE: 200/350 ABOVE THE SEA LEVEL
CULTIVATION TECHNIQUE:POTATURA GUJOT
DENSITY': 4.500 PIANTE/HA

AMOUNT": 80 Q.li/Ha

TERRENO: LIMOSO-ARGILLOSO

VINIFICATION: STEEL

REFINEMENT: FOUR MONTHS IN BARREL
OF OAK AND BARRIQUES AND SIX MONTHS IN THE
BOTTLE

COLOR: LOUD RUBY WITH RUBY REFLECTIONS
TASTE: MORBIDO ED EQUILIBRATO

SERVICE TEMPERATURE: 16/18°
COMBINATIONS: EXCELLENT PAIRING WITH
TASTY FIRST COURSES AND SECOND COURSES
MATURED MEAT AND CHEESE



