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Monferrato DOC

La FPresidernta

Barbera, the Monferrato queen, and Merlot, the king of international grapes,
unite in ‘La Presidenta’. This red demands patience to reveal its essence in the
glass, but unveils an elegant and intricate character inspired by the vineyards’

unique traits.

GRAPES  Barbera and Merlot
AREA
AGEING
VINTAGE 2020
ANALYSIS DATA  Alcohol 15% vol.
AGEING POTENTIAL 7-8 years

Conteins Sulfites

PRODUCTION AREA

Merlot: grown in the Angolo vineyard
facing north-west, which is characterized
by white marl alternating with areas
richer in iron and clay that give Merlot
elegance and finesse. Barbera: grown in
the Presidenta vineyard, it has a southern
exposure west and is characterized by an
alternation of calcareous marl with a soll
rich in clay and iron.

TASTING

COLOUR: The color is intense, deep,
almost impenetrable ruby. BOUQUET: The
nose immediately reveals hints of cherry
and raspberry jam, with final notes of
cocoa sweets.

PRIZES AND AWARDS
GAVBEROROSS() 2 BICCHIERI

Veronelli 90

BIBENDA

3 GRAPPOLI
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®

Monferrato alessandrino - Olivola 15-20 years vineyards
12 months in barrique, at least 6 months in bottle

WINEMAKING

The grapes are harvested according to
their respective ripening times and carry
out the alcoholic fermentation separately,
in stainless steel tanks at a controlled
temperature.  Once  the  alcoholic
fermentation is complete, the cut is made
and the wine is ready for aging.

PAIRINGS

Perfect with flavourful red meats and ideal
with game. Successfully pairs with aged
cow's milk cheeses.
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