VINI

Bricco dell' Uccellone Barbera d'Asti

DOGC 2021

Giacomo Bologna

Type Red wine
Origin Italy, Piemonte
Producer Giacomo Bologna Alba

Classification

DOC

Expansion 15 months of maturation in oak barrels with a
capacity of 2251, followed by 12 months of
refinement in the bottle
Contents 75 cl
Vintage 2021
Enjoyment up to 11 years
phase
Serving 18 -20°C
temperature
Alcohol 16 %
content
Grape Barbera
varieties
Article no 10301721
Comments

Uccellone is one of the best vineyards on the “bricchi” (typical hills) of Rocchetta

Tanaro. It is so called because there used to be an old lady living in the house next to

it who always wore black and was therefore called “I'uselun” (the big bird).

Pairing

It goes ideally with strong, not too spicy dishes, but is also enjoyable on its own.

Tasting notes

Very intense ruby red with garnet shimmer. Rich, varied scent of remarkable intensity
and scope. Dry, generous taste with good body and a remarkable structure.
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