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The Estate: Organic family operation in Asti where Susanna and her
husband decided to go back to their roots in the year 2000. La
Gironda produces traditional Piedmontese wines with a focus
on Barbera d'Asti and aromatic wines.

Location: Barbera d'Asti, Piedmont, Italy.

Varietals: 100% Barbera

Vinification: De-stemming and gentle pressing. Fermentation in
temperature-controlled stainless-steel vats at 28-30°C. The wine
is drawn off after 7 days and first decanted 10 days later. After
the second decanting it is stored in stainless-steel vats, where
malolactic fermentation takes place.

Aging: Aged in stainless-steel vats to keep a young, lively taste.

Tasting Notes: A young, uncomplicated Barbera. Ruby red with purple
highlights, intense scent of red fruit, and a dry, tangy flavor.

Food Pairing: Bread and salami, rice, pasta, ethnic dishes, pizza, barbecue;
also fish, especially in soups.
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