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CAMPAGNA FINANZIATA AI SENSI DEL REG. UE N. 1308/2013
CAMPAIGN FINANCED ACCORDING TO EU REGULATION N. 1308/2013

*Average data

Varietal Barbera 100%

Winemaking	
Grape-stalks removal and pressing. Maceration process at 
temperature controlled in programmable stainless steel vats.

Alcohol 13,5 % by Vol.*

Serving Temperature 18° C.

Food pairings Perfect to be paired with tasty first courses,with meat and cheese.

Our wine-growers association is characterized by Barbera grape-variety cultivation. 
Vinchio, Vaglio and the surrounding villages have excellent lands for growing this 
vine-variety: this soils are calcareous and loamy and neutral or subalkcaline. 
High quality of Barbera wine is our symbol. The associated vine growers are proud of 
this quality and they are aware of the great care needed to reach these standards. 
Once in our firm, grapes are selected again according to their content of sugar and of 
polyhydric phenol. This wine has a ruby-red colour, tending to garnet-red with ageing. 
It is a strong wine with a good body. It has a strong fruity bouquet and a balanced dry 
taste.

Ulisse 
• Piemonte DOC Barbera - 3l •
13,5% vol. approximate


