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CIRESA Batbera d’Asti DOCG Superiore

Ciresa," the dialect word for cherry, from the name of the vineyard. Balance of refinement and enjoyment

Origin 100% Barbera. Ciresa Vineyard in Strevi. Old vines, south-east exposed. Soil is mainly composed by marl and clay.

Grapes are manually selected and harvestd in little baskets. The alcoholic fermentation takes place in small stainless

Wine making ' ’ ) i
steel tanks. After malolactic fermentation the wine ages in oak barrels for 18 months.

Tasting notes Ruby red with garnet shades. Elegant and persistent scent with hints of vanilla and licorice, fruits and spices. On the
palate itis dry, full-bodied and well-balanced.
Pairings Pairs well with rich and flavorful white and red meat dishes, pasta and risotto, and ripe cheeses.
and serving Open a few minutes before service. Serve in big bowl wine glasses at 16- 18°C




