
BASSINA Barbera d’Asti DOCG 

Origin

Wine making

Pairings
and serving

Tasting notes

100% Barbera. Marenco vineyards in Fontanile and Cassine.

Grapes are harvested by hand at complete ripening. After pressing and alcoholic fermentation with careful control of
temperature, malolactic fermentation follows and then the wine is fined in concrete vats for 9 months

Ruby red with delicate purple refelctioons. Intense and persistent nose of red fruit and balsamic notes. Palate is full-
bodied, crisp, intense and harmonious.

Pairs with  appetizers, pasta and risotto, main courses of both red and white meat, ripe cheeses. Bassina is the
perfect mate during cooking times, with friends or simply as aperitif. Store the wine in a cool dark place. Open and
serve at 18°C in medium sized glasses. The delicate tannin makes it possible to drink Bassina also at lower
temperature, specially during summer.

Purity of fruit, freshness. Almost a white wine dressed in red


