VINI

Barbera d'Asti I Suori DOCG 2023

Roberto Ferraris

Type Red wine
Origin Italy, Piemonte
Producer Roberto Ferraris Agliano Terme
Classification DOCG
Expansion Steel tank
Contents 75 cl
Vintage 2023
Enjoyment up to 8 years
phase

Serving 16 -18°C
temperature

Alcohol 14.5 %
content

Grape Barbera
varieties

Article no 10780723
Comments

This Barbera is produced from the company's youngest vineyards with yields of
around 80 quintals per hectare. The result is a very pleasant wine, fresh, soft and
balanced, ideal for the whole meal. The name "I Suori" indicates the exposure of the
vineyards located in the south.

Pairing

Pasta dishes with tomato sauce are a good complement to a Barbera. Wild

Tasting notes

Aromas of ripe, dark stone fruit dominate the bouquet of this typical Barbera,
accompanied by a hint of flint and floral notes reminiscent of chrysanthemums. The
characteristic fresh acidity of this grape variety is well integrated, appears juicy and
blends perfectly with the smooth tannins. On the palate it impresses with a fairly
intense, full-bodied taste and a long finish.
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