
Carton: h. 30 cm x l. 25 cm x d. 17 cm. Kg. 7,61
Euro pallet: no. of layers 04, no. of cartons 84. Kg. 660
Ean bottle: 8 0000 13 02 2305; Ean carton: 8 0000 13 01 1668; 
Int. Code: TB075PBOPR.

Production area: Oltrepò Pavese

Grapevine: Barbera

Tasting notes:
- Colour: intense ruby red with violet hues.
- Nose: berries, jam and cocoa.
- Taste: good body, velvety and persistent.

Alcohol: 13% 
Residual sugar: 4 g/l
Total acidity: 5,8 g/l 
Refinement: 50% in large casks for 12 months,
50% in steel for 12 months.

Yield: 90 quintals/ha
Harvest time: end of September.

Gastronomic pairings:
Red meat, game, boiled meats and semi-hard cheeses.

Serving temperature: 16-18°C
Format: 0,75 L - 6 bottles.
Bottle: borgognotta.

Oltrepò Pavese
Denominazione di Origine Controllata

Barbera
Riserva

Oltrepò Pavese

Milano

Fiume Pò

Terre Bentivoglio

Tenuta Il Castello
Azienda Agricola Terre Bentivoglio
di Fausto Pirovano & C. - sociatà semplice agricola
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