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BARBERA D’ALBA D.O.C. SUPERIORE

Fermentation:
steel tanks about 14-16 days.

Ageing:
10 months medium-big oak barrels.

Vintage:
October.

Vine variety:
100% Barbera.

Alcohol content:
14% vol.

Production:
80 quintals/ha.

Municipality:

Neive (CN). ARBE vALéA
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Azienda Agricola Angelo Pastura
Tel. e Fax: +39 0173 67248 - Email: info@angelopastura.com - Web: www.angelopastura.com
P.IVA: 02822990046



