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Denomination:

Origin:

Grape:

Vinification:

Ageing and
refining:

Organoleptic
characteristics

Serving:

Match with:

Keeping:

Giordano Luigi - Barbaresco - talia

LANGHE FREISA
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) Denominazione di origine controliata
FREISA

RED WINE - PRODUCT OF ITALY
Estate bottled by Azienda Agricola Luigi Giordano - Barbaresco - ltalia

My
R u_v,,(

WAL Trg

xl.:fm’rrm,?jﬂl||e CONTANG US| (013 ur.la,S:n;\'ml. . 3
e
Sk snii GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, i
Luig1 GISRBANG WOMEN SHOULD HOT DA ALCOHOL BEVERAGES DURING RE. . Imported by
(HANCY BECAUSE OF THE RIS OF BITH DEFECTS. () CONSUPTOY e Piedmont Guy
Imbottighato afarigine dalAzienda agricoka OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY T0 DAIVE A CAR Shafer, MN

OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.  www.thepiedmontguy.com
ESEL

Langhe DOC Freisa

traditional blending of grapes from the CARS and BUSCHET
vineyards, situated within the Barbaresco zone. A generous
and resistant vine which has long been cultivated in the
winery's estates.

100% Freisa.

traditional red vinification with careful de-stalking; the wine is
preserved in wooden barrels and undergoes re-fermentation
in femperature-confrolled vats with formation of a light
perlage.

after bottling, the wine is refined for 3 months.

intense ruby-red colour with an lively and enjoyable vinous
perfume containing fruity notes of cherry, blackberry and
raspberry. The flavour is ample, dry and rendered particularly
fragrant by the sparkling nature of the wine.

use medium-sized wine glasses at a femperature of 14-16°C.

meat starters, salami, Italian pasta dishes, mixed fries and
bagna caoda.

1 to 3 years.



