Vinchio Vaglio Serra

“Laudana” Barbera d'Asti Superiore DOP

LAUDANA
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NIZZA

Laudana is derived from grapes grown in the micro sub-zone of “Nizza” on a hill known as
“Bricco Laudana.” Bricco Laudana is considered by many to be the best location to grow the
Barbera grapes in all of the Asti province. Ruby red tending towards garnet in color, the wine
is spicy on the nose with evident notes of oak. A round and full bodied wine with excellent
structure, light and sweet tannins, and a pleasantly lingering finish. A perfect pairing is
Piemonte ricotta stuffed ravioli in a truffle and clarified butter sauce.

Appellation: Barbera d’Asti DOP (sottozona “Nizza”)
Production Zone: Asti
Varietal(s): Barbera, 100%
Production Volume: 850 cases (12)
Ageing: 10 6+ months split 75 hl/small 220 liter French oak casks
Alcohol Content: 14.0%
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