Azienda Agricola Negro

Brachetto, Birbet 2023
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ANGELO NEGRO

75c]

2023

5%

Brachetto (100%)
Natural Cork
86276123

Red, Light and Juicy
Italy

Piemonte
Sulphur

Natural Cork
3.34

5.1¢g/l Tartaric
1529/l

86276123

e () ©

RED DESSERT ITALY PIEMONTE
WINE

TASTING NOTE

Sweet wine from an obscure yet appealing
light red variety, heady with strawberry,
cinnamon and rose petals.

VITICULTURE

From a vineyard replanted twenty years ago
with chalky, sandy soils in Monteu Roero.

VINIFICATION

Following harvesting , the grapes undergo a
pre-fermentation maceration at 8 C for 12
hours. Alcoholic fermentation takes place in
pressurised autoclaves for ca 7 days at 15 -
16 C. the wine is challed when the alcoholic
strength reaches 5.5%, filtered, sulfured and
bottled.

FOOD MATCHING
Excellent with vanilla cheesecake!
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