FRATELLI ALESSANDRIA
BARBERA D'ALBA

100% Barbera. A glowing plum-ruby color. Fresh aromas of red fruits with floral, earthy tones. Flavors of blackberry
and cherry with complex notes of tobacco and baking spices. Classic Barbera acidity. Rich and smooth with a lovely
concentration and freshness. Harmonious, balanced, vibrant, and elegant. The finish is long and tart featuring fine
tannins. Ready for your table tonight. Pair with pasta Bolognese, hearty stews, risotto with meat sauce, pizza,
marinated flank steak, and eggplant casseroles.

The grapes come from vines Cristiani and Neirane. The vineyards have altitudes ranging between 250-400 meters
above sea level with westerly exposure. The grapes are harvested by hand. Fermentation and maceration for 6-8
days in stainless steel and cement with indigenous yeasts. Aged 5-7 months in steel and cement.

Located in a charming 18th century house in the Piedmont region of Barolo by the historic center of Verduno,
the winery was founded at the beginning of the 19th century and has been in the Alessandria family since 1870.
The 30-acre estate boasts choice holdings in Verduno and Monforte and in the past was recognized for its
forward-thinking and technical innovation. Today, it could be fairly regarded as a very traditional producer
always striving for excellence. Fratelli Alessandria produces wines from their own grapes only and has remained
a family run business. Today, owner Gian Battista rules in the vineyards, while his son Vittore and his brother
Alessandro are in charge of the winery. Together they proudly carry on their ancestors' tradition and passion
for wine making. They have a direct and personal relationship with each vineyard and each cask. They recognize
an invisible thread that connects the two and hope it will reach and move consumers as well. “A great wine

comes from a great vineyard” has always been Gian Battista's firm belief. In the winery, they aim at preserving
that quality and potential.
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Tasting Note: Shelf Talker:

BARBER D ALBA FRATELLI ALESSANDRIA
100% Barbera. Aromas of red fruits & BAR B ERA D ! ALBA

floral, earthy tones; flavors of blackberry, 100% Barbera, A gloving plum-uby colr

Cherry’ to.bacco & bakmg splcgs, rich & - Fresh aromas of red fruits & floral, earthy
smooth with lovely con‘centratlon & (Bl tones. Flavors of blackberry & cherry, complex
freshness; balanced, vibrant & elegant; J‘ notes of tobacco & baking spices. Classic
long, tart finish with fine tannins. Barbera acidity. Rich & smooth with lovely
[ concentration & freshness. Harmonious,
balanced, vibrant & elegant. Long, tart
finish with fine tannins. Ready for your
table tonight! Pair with pasta Bolognese,
hearty stews, risotto & meat sauce,
pizza, flank steak & casseroles.
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