
 

 

PIEMONTE DOC BARBERA 

“BARBAVERDE” 

                                                                     

Barbaverde represents a man who respect his own Mother Land. 

Barba, in Italian means beard while verde means green, with this two 

symbols we want to transmit a message of being respectful with our 

home, even when we drink wine. This Piemonte Doc Barbera is an or-

ganic red wine. The wine has an all emphasis on being environmen-

tally conscious in it’s packaging; where the paper used for the label is 

FSC certified. By choosing products with FSC labels, you are helping 

to take care of the world’s forests. Even the glass used for this bottle 

is lighter than others making transportation less polluting. All the 

grapes are hand harvested around the middle of september, fol-

lowed by a long maceration and fermentation at controlled tempera-

ture. The wine is then refined in stainless steel tanks. 

Production area Asti 

Grape Barbera  

Wine features The color is typical deep ruby red. It’s bouquet is com-

plex, with notes of mature red fruit and gentle spices. In the mouth it 

is full and velvety, full bodied and structured, very harmonic. 

Food pairing Ideal with pasta, zucchini and yellow squash, falafel, gril-

led vegetables and roasted peppers. 

Aging potential 5 - 8 years after vintage  

Service temperature 18° - 22° C 

Packaging Europallet 120 cartons x 6 bott. ml 750 5 layers x 24 cartons 

Box weight  7.2 Kg 

Box size 23x16x30 

Ean code carton  8027874075639 

Ean code bottle 8027874075424  


