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GRAPES: 100% Barbera
TYPE: Classic method sparkling wine 
SOIL:Calcareous rich marl
TERROIR:  Average altitude of 300 meters above sea level
PLANTATION: Guyot training system, 4,200 vines/ha, yield 9.5 
tonnes/ha, easterly-westerly exposure. 
HARVEST: The grapes are harvested into crates when fully ripe. 
VINIFICATION: VINIFICATION: Soft crushing of the grapes, 
fermentation and static fining in temperature-
controlled stainless steel tanks. Brief skin 
contact for a few hours, long enough to extract 
delicate aromas and a subtle hint of color. After 
a few months wine undergoes tirage and prise 
de mousse. It ages on lees in the bottle, for 24 
months. 
ANALYTICAL DATA: 12.5% alcohol
SENSORY NOTES: A delicate rosé with a soft, pale pink hue. On the 
nose, it offers subtle floral hints—rose petal and wildflowers—
gently intertwined with red berry nuances and light yeasty 
undertones from the extended lees aging. On the palate, it is dry, 
vibrant, and refreshing, with crisp acidity and fine, persistent 
bubbles. The fruit expression is clean and precise, led by notes of 
wild strawberry and pomegranate, with a lingering mineral finish 
that adds finesse and tension. 
 PAIRINGS: Perfect with fish and vegetable tempura, it goes well with
chicken croquettes, stuffed courgette flowers, rice and pasta dishes with
vegetables, rice arancini and peppers with bagna cauda. It is superb with
chickpea farinata, smoked herring, rice salads, frankfurters, ricotta and
gorgonzola. Try it with gourmet pizzas. 
SERVING TEMPERATURE: 8°C
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