Barbera del Monferrato doc 2006 MINOLA
Variety 100% barbera

Alcohol 13,81 % vol.
Reducing sugar 0,00 g/l1t
Extract 28,10 g/1t
Acidity (total) 5,54 g/lt
Ph 3,37

Total SO2 44 mg/lt

Questa barbera MINOLA & prodotta con uve da
agricoltura biodinamica coltivate nei nostri
vigneti nel rispetto di natura e tradizione.

This barbera MINOLA s made exclusively with
grapes grown in our vineyands with the biodymamic
method in harmony with nature and tradition.

Dz uve con marchio, from grapes rademarked:
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Barbera del Monferrato doc 2007 MINOLA

Variety 100% barbera

Alcohol 14,47
Reducing sugar 0,00
Extract 29,70
Acidity (total) 5,70
Ph 3,44
Total SO2 65
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Da uve con marchio, from grapes trademarked:
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Barbera del Monferrato doc 2008 MINOLA
Variety 100% barbera

Alcohol 15,28 % vol.
Reducing sugar 1,50 g/l1t
Extract 35,00 g/1t
Acidity (total) 6,08 g/lt
Ph 3,58

Total SO2 62 mg/l1t

Questa barbera & prodotta con uve da
agricoltura biodinamica coltivate nei nostri
E | vigneti nel rispetto di natura e tradizione.

E | This barbera is made exclusively with grapes
E | grown in our vineyards with the biodynamic
method in harmony with nature and tradition.

Da uve con marchio, from grapes trademarked:
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