Verde Import Company LLC.
a m u Ceg e 6030 Cooper Ave - Glendale, NY. 11385
Telephone 718.381.2099 - Fax 718.381.2044

The Heart of a Native Sicilian Email. verdeimportco@gmail.com

ANTICO MONASTERO Barbera d’Asti
DOCG

TECHNICAL NOTES:

Producer: Bosio

Grape Variety: Barbera d’Asti 100%
Alcool: 13%

Colour: Ruby Red

Total Residual Sugar: 5 g/|

VINEYARDS:

Cultivation Area: Castagnole Lanze and Costigliole d’Asti
Vineyard Altitude: 200/300m above sea level

Training System: Guyot
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Meal Coupling: Cheese, pasta, risotto, meat like brasato,
chicken
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