MASSIMILIANO VIVALDA  Origin: Ialy

i , Location: Nizza Monferrato
Amista Variety: 100% Barbera
. Appelation: Barbera D "Asti Superiore

®

Characteristics:

Vine Training Method:
Harvest Period:
Maximum Yeld:

1 could tell you that the grapes

Minimum Alcohol: come from a vineyard planted over 40 years ago, |
. I could tell you about the very short pruring -

TO t a / A Ci di t y : o . the natural growing system and thinning performed twice
1 couldigllyou that the wir s e

Fermentation: ot n sl ks

=08

Maturation:

andmuch more
and itwouldbe true.
Yet, just pour this wine,

dose your eyes, enjoy the delicare -

R e f i n e m e n t : butenticing intensity of its scents

andssip it slowly
Wappreciate the alluring,
pleasant suppleness of its fruity notes.

Massimilians Viuslds

3038 NW 82 Ave. Doral. Fl, 33122
Office: (305)537.30.51 | Fax: (305) 537.30.53
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