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“La Luna del Rospo” was founded in 1994 and
-since the beginning it has paid the utmost atten- -
tion to their vineyards in order to obtain the most
extensive and alive biodiversity possible with the

.

La 'Luria- Del Rb_spo |

Agliano Terme, Piedmont (AT)

Wine-growing _Area:- -

Agliano Terme Monferrato astigiano
Organic since 1994

‘the glass, caring for the environment and plants

is fundamental. The farm is located in Monferra-
to Astigiano, in Agliano Terme, lands from which
the most elegant Barbera wines are traditionally

conviction that to obtain a great, special qualityin  obtained.
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Solo Per Laura - Barbera d’Asti DOCG Superiore

Type: Red
Varieties: 100% Barbera

Production techniques: wine obtained with selected grapes from the oldest vineyards and
that have the best exposure. The harvest takes place only when fully ripe, generally in the first
ten days of October. Winemaking takes place with maceration in contact with the skins for
10-12 days, in order to obtain maximum extraction. After malolactic fermentation the wine is
aged in small French oak barrels for about 10 months. Then it continues to age in the bottle for
a long time. Excellent capability to age.

Tasting notes: purple-red wine with crimson highlights, intense and complex aroma, with
light woodiness and notes of vanilla, toasted, tobacco and fruit in syrup. The palate is very
generous, enveloping, full-bodied and long-textured. Dry, full, warm, soft, with sweet hints and
light tannins, with good structure and persistence. Perfect symbiosis between the peculiarities
of the variety and of the contribution of the wood, melted together with great softness and
elegance.

Serving technique with pairing notes: ideal pairing with haute cuisine dishes, pasta dishes
with meat and mushroom sauces, main courses based on red meats such as braised meats,
roasts and game. Perfect with aged or hard cheeses.

Interestingly:“Solo Per Laura”is produced exclusively from the best harvests. A romantic wine,
ideal for intimate candlelit dinners, it is the star of the company’s production. Particularly ap-
preciated internationally, with important acknowledgments.



