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AZIENDA AGRICOILA '~ GIACOMO GRIMALDI

BARBERA D’ALBA FORNACI D.O.C.
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Barbera d’Alba

DENOMINAZIONE DI ORIGINE CONTROLLATA

Fornaci

. .
Thel€ wwormounsro auronne b rerrccio et -paroro -muns 143 vol

750 ML - ALC.14.5% BY VOL. - CONTIENE SOLFITI - CONTAINS SULPHITES - L 110.19

ESTATE BOTTLED BY FERRUCCIO GRIMALDI - BAROLO - ITALIA - RED WINE - PRODUCT OF [TALY

WINE: BARBERA D’ALBA “FORNACI” D.O.C.

APPELLATION: BARBERA D’ALBA D.O.C.

AREA OF PRODUCTION: MONFORTE D’ALBA

CRU: “FORNACI”

VINEYARD SURFACE: 0,5 HECTARE

GRAPE: BARBERA 100%

SOIL COMPOSITION: CLAY MIXED WITH LIMESTONE

EXPOSURE: SOUTH-WEST

VINIFICATION: 5/7 days of maceration with temperature controlled in steel vat, malolactic

fermentation occurs in barriques (25% new). Aging in French barriques for 12 months and 2
months in stainless steel tanks before bottling.

ALCHOOL CONTENT: 14,5%

BOTTLES 0,75 LT PRODUCED: 3.500



