
Varietal: Chardonnay and Pinot nero

Appellation: Alta Langa DOCG

Production Zone: Langhe hills in Neviglie, Cuneo, Piedmont

Soil: Hilly, clayey

Vinification: Grapes hand-picked end August/early September . Soft

pressing, fermentation in stainless steal tanks (10% of the juice

ferments in barriques)

Maturation: Second fermentation in bottle (metodo classico), aging

sur lie for 4 years, then degorgement and rest in bottle before release

Proudly imported by

www.panebiancowines.com

PH: 212 685 7560

• Light golden yellow with fine and persistent perlage. At the nose, notes of crust of bread and

yeasts, white fruits, citrus and the perfumes of chardonnay and pinot black. On the palate, soft,

gentle and intense, full body of the pinot and softness of chardonnay.

• Perfect as an aperitif, it pairs well with seafood appetizers, grilled king prawns and scampi

• Valter Bera represents the very best of small-scale Asti and Moscato

d’Asti production in Piedmont. He has dedicated time and energy to

making the wines of the Neviglie area known and appreciated.

• The family produces Moscato, Barbaresco, but also

Dolcetto, Bracchetto Langhe Nebbiolo, Barbera and Barbera

Superiore.

• Moscato d’Asti and fully sparkling Asti are today almost exclusively

produced by large wineries. Valter Bera strives to return this historic

wine to its small-winery roots, which means producing these wines

by hand rather than by automation as well as working with the Martinotti

(Charmat) method on a much smaller scale than his competitors.

Alta Langa DOCG

Brut

See our portfolio at

www.sevenfifty.com/panebianco

Bera Brut Alta Langa is the result of the

respect of our territory, the daily work and

care of our vineyards, culture, history,

traditions but also of memories, emotions

and passions of the Bera family.

http://www.panebiancowines.com/
http://www.sevenfifty.com/panebianco

