BRAIDA
BRACHETTO D’ACQUI
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Brachetto
d’Acqui

Intense pink in colour with a fine mousse texture.
Lush aroma, fragrant and aromatic, intense red fruit
and strawberries. A sweet, soft and delicate taste
with a refreshing aromatic finish. It pairs well with
desserts, dried fruits, walnuts, hazelnuts, almonds,

pistachios and figs.

Color: Red

Grapes: 100% Brachetto

Soil: Medium-textured

Age of Vines: 15 Years old
Altitude: 200 m

Yield: 55 HI/Ha

Farming practices: sustainable
Yeast: cultured

Skin maceration: 36-48 hours

Fermentation: primary in stainless steel.

secondary in pressure tanks for a few days.
Malolactic fermentation: no

Production: 60,000 bottles per year
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