
BARBERA
D’ALBA DOC

”BRICCOMACCHIA”

Ageing in large oak cask 
and in the bottle are the 
secrets of this classic wine 
with a surprisingly modern 
style. Characterized by a 
winey nose of raspberries 
and violets, this wine has 
an elegant and 
well-balanced taste, a great 
body and a considerably 
long finish. To be enjoyed 
throughout a meal and 
especially with delicate 
roasts and hard texture 
cheeses.

DENOMINATION: Barbera d'Alba DOC

COLOUR: deep ruby red with slightly violet glows

GRAPE: Barbera d'Alba

SOIL: clay

HARVEST DATE: second half of September

ALCOHOL: 13-14% vol. ca.

SERVING TEMPERATURE: 16/18 °C

BOTTLE SIZE: 0,75L / 1,5L
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