


The vineyards are located in the 
Municipality of Verduno in the 
Massara area. The Superiore 
version aged for 18 months in 25 
Ht wooden barrels.  
 
Varietal: Barbera. 
Colour: ruby red, vivid tending to 
garnet.


Aromas suggesting dark berry, 
underbrush and a whi ff o f 
chopped herb. The juicy savory 
palate delivers Marasca cherry, 
clove and star anise alongside 
smooth tannins.


SERVING TEMPERATURE:: 
18/20°C. 
MINIMUM ALCOHOL: 13,5%. 
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