
This powerful wine is made of a selection of the best
Barbera grapes coming from an ancient family
vineyard called “La Rosina”. 
It’s bottled in Springtime, during the “Eastern Moon”
in order to allow the natural re-fermentation directly
in the bottle. That’s why it is normal to find a little
sedimentation at the bottom of the bottle. This wine-
making method allows to have a full body wine, with a
typical vinous bouquet, a pronounced aroma of
grapes. 
Deep ruby-red coloured, La Rosina displays a
complex bouquet with scents of black fruit, spices
and notes of violet..  
Best with appetizers, pasta, roasted beef, bbq,
cheese, pizza.        To enjoy this Barbera at its best, 
Oxygenation is necessary for releasing its aromas and
bouquet: to be uncorked and decanted for fifteen
minutes or to be poured in boules five/ten minutes
before tasting.
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