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BARBARESCO
DOCG
GRAPE VARIETY
100% Nebbiolo
ALCOHOL BY VOLUME
14-%
APPEARANCE

E)rignt rut)y red color, tair|g transparent,
tenctingtowards garnet with ageing,

OLFACTORY

Great elegance and tinesse) floral
aromas of violet and smell red fruits and

dclfcately sPicg nuances.

GUSTATORY

Well balanced and full-bodied, with
velvetg tannins and nice freshness.
Aftertaste is long and lingering.

Good Potential for ageing - reaches its

best after 5to10 years.

FOOD PAIRINGS

l':xce“ent wftn roasts meat - game.

1915 PALISADES DR. UNIT T, CA 90272 PACIFIC PALISADES, USA
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GIOSO BARBARESCO 2016
A delicate Barbaresco with a
reserved nose o fes,
incense an d sou
Medium body, fine tannins an
mineral finish. Drink in 2021.
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VINEYARDS & TERROIR

Region  Piemonte ~)cruin Barbaresco,
Newve, Treiso

Climate  Mild with gooct thermal excursion

Alttude  300-350 meters a.s.. - ni”g

Sol dageg with grey calcareous marls

alternating with [agers of sand

AGRONOMIC - VINEYARD

Low imPact Practfce, with low gielct.

GraPes are nanctPictced in sPecitic selected fields
and immectiate[g gentlg Processed.

WINEMAKING - CELLAR

Longsut)merged-cap macerationfor 4 to 6 weeks
(according tothe vintage) in stainless steel vats.
Maturation in stainless tanks for 6 months then

refines in large Slavonian oak casks.

REFINEMENT
Stainless steel vats - 6 months
Slavonian oak casks (BOHL) -12 months
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