MARCOBARBA

Barbarossa 2020

Red wine

Grapes 1 A mix of recl—grape varieties, both
hotive of the territory and
international. Some of them are
known, others not so much.

- v Vinification : Fermentation with native yeasts
in concrete vats; it is aged For 12
months in steel vats and it is
bottled non-Fitered with minimum
aclding of sulphites (only 19 mg per
litre).

4 is Pr'oolucecl on applying loiodynamic viticulture’s principles,
interventions are minimized and vineyards’ heeds are Pully
r‘espeched.

Ingredients: grapes and territory. As simple as it is good.

MARCOBARBA
is an idea of Marco & the Barbaboyz
They take care of the vineyards and wine made ot MENTI Giovanni, where they work and bottle
Telephone: +39 33 55 94 93 49 - E-mail: info@marcobarba.wine
Address: via Dottor Bruzzo 24 - 36053 Gambellara — Italy



