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Amonte 
Barbera Piemonte DOC 

One of the few Barbera’s we have come across that can be simply enjoyed on its own or 
drank more traditionally as an accompaniment to food. 
It is a wine that can be consumed on an everyday basis either to enrich the table or for 
conviviality. Its price quality relationship represents excellent value for the money. 
Amonte Piemonte Barbera DOC is a bright intense ruby red color, dry and fruity. It is 
pleasantly smooth, full bodied and slightly tannic with scents of red-berries, with a good 
finishing. It can be paired well with a broad range of food and will compliment 
everything including salads, pasta, all meats and it works extremely well with barbecues.
Drink it with cheeses and Pizza, it will not disappoint you. 

Production Area: Piemonte 

Grapes: 100% Barbera  

Color: Intense Ruby Red 

Bouquet: Pleasant and typical, characteristic, delicate and yet complex 

Flavor: Dry, good medium body, very good balance and acidity.

Aging: 8-10 months in Stainless steel casks

Food combination: Red and white meat dishes. Great with pizza! 




