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VINI DA UNA TERRA ANTICA E GENEROSA

“TITANO” Gutturnio
Classico Superiore DOC

Soil Mixof clay and limestone

Grapes Variety Barbera (55%) and Croatina
(45%)

Harvest Endof September

Vinification Traditional on the skins followed
by ageing in a tank

Colour Deepred

Aroma Intense aroma of fresh fruits,
strawberries, raspberries

Taste Dry, red fresh fruits, velvety

tannins .

TITANO

Pairings Ideal match for traditional GUTTURNIO
recipes, savory main courses

and roasted meats CLASSICO SUPERIORE

Serving 16°18°C (61°-64,5°F)
temperature

Alcoholicgrade 13%

Total acidity 5.4g/I



