
GUTTURNIO SUPERIORE
IMPERO

TECHNICAL SHEETTECHNICAL SHEET

CategoryCategory

Grape varietyGrape variety

Alcoholic strenghtAlcoholic strenght

Residual sugarResidual sugar

Serving temperatureServing temperature

Kind of bottleKind of bottle

WinemakingWinemaking

Deep ruby red

The alcoholic strenght is mixed with a 
taste of spices and liquorice

Strong flavour of fruit

Tasteful soups, red meatand half 
seasoned cheese

Gutturnio Superiore Doc

Barbera 60%, Croatina (Bonarda) 40%

13,5% vol

4 g/l

18°C

Bordeaux Impero 0,75 l

After the vintage, the grape is macera-
ted with daily pumping over. The fer-
mentation is made with selected yeasts 
at a temperature of 28-30°. Light clarifi-
cation and filtration

ColourColour

FragranceFragrance

TasteTaste

Gastronomic suggestionsGastronomic suggestions
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