La Spinetta

Barbaresco, Vigneto Starderi 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

SKU

75c¢l

2020

14.5%

Nebbiolo (100%)
Natural Cork
31406120

Red, Richly Textured
and Full-Bodied

Italy

Piemonte

Sulphur

Vegans, Vegetarians
Natural Cork

5.69/I Tartaric
31406120
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RED STILL WINE ITALY PIEMONTE SUITABLE
FOR VEGANS

TASTING NOTE

Full-bodied, complex, dry, balanced acidity,
strong oak impression, fairly tannic. A dark
ruby colour with aromas of black pepper,
blackberry, cassis, coffee, floral, smoky,
tobacco and vanilla, which carry through to
the palate.

VINIFICATION

Maceration and alcoholic fermentation in
temperature-controlled vats for an average
period of 14-15 days. Malolactic fermentation
done in French oak barrels, of which 20% are
new and the balance is aged in used (2nd
passage) barrels, followed by 20-22 months
of ageing. Finally, bottle-aged for about 6
months.

FOOD MATCHING

Grilled lamb kebabs with cumin and
cinnamon; grilled sirloin steak with anise basil
butter or Viethamese-style grilled pork steak
with noodles.
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