
 

VSQ METODO CLASSICO BRUT ROSE’

PRODUCTION AREA 

 

The grapes come exclusively from estate vineyards 

located in Capriata d'Orba in the area called the 

"Gazzolo". 
 

 

GRAPES 

 

100% Barbera. 

 

VINIFICATION 

 

Direct pressing of the grapes, afterwards start of 

fermentation at controlled temperature (18-20 ° C) for 

20- 30 days. The second fermentation begins in the 

winter following the harvest. 

 

AGEING 

 

For the second fermentation the wine is re-fermented in 

the bottle where it remains on the lees for 42 months 

or more. The bottles are kept in a horizontal position 

stacked on the other, and every six months the stacks 

are undone and resuspended the lees. After we do the 

“degorgement” and the bottles are filled with the 

characteristic mushroom cap. 
 

 

TASTING 

 

Colour: bright pink, bright, with fine and persistent 

perlage. 

 

Fragrance: The color is confirmed by the intensity of 

aromatic ripe red berries, especially raspberries, 

strawberries and red currant, accompanied by the 

various smells of Barbera during fermentation that 

refer to smoky notes and make it truly unique and 

special. 

 

Taste: dry, fresh, fragrant, very complex and 

structured, full of pleasant and not excessive acidity, 

very dry (sugar about 4,5g / l), broad and balanced in 

the mouth with a very long finish. 

 

Pairings: fish, shellfish, seafood, excellent as an 

aperitif and with white sauces, but also medium-aged 

cheeses and desserts especially sweet. Sparkling 

entire meal that is not afraid pairings with dishes rich, 

tasty and highly seasoned. 
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