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Barbera d'Asti Superiore Bisavolo
DOCG 2023

Roberto Ferraris

Type Red wine
Origin Italy, Piemonte
Producer Roberto Ferraris Agliano Terme
Classification DOCG
Expansion 12 months in 500 It. tonneaux
Contents 75 cl
Vintage 2023
Enjoyment up to 8 years
phase

Serving 16 -18°C
temperature

Alcohol 15.5 %
content

Grape Barbera
varieties

Article no 10781723
Comments

This wine is the result of careful selection in the company's sunniest vineyards. It is
dedicated to Giovanni Ferraris (1865), who at the end of 1800 selected the best
Barbera grapes for his personal reserve. Fermentation takes place in steel tanks ata
controlled temperature for 15 days, after a few months it is transferred to 500 liter
French oak barrels (tonneau) and refined for at least 12 months.

Pairing
Enjoy it with fine game or meat dishes or with Piemotics cuisine.

Tasting notes

Delightful wine, perfectly balanced, with juicy acidity and round tannins. The Barbera
fruit is typical of the variety and expressive.
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