From this Luca Bosio’s thought comes the “Passato” M-BI0-015
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project which, deeply linked to origins and territory,
works to rediscover and protect the extraordinary "w

wine heritage, re-proposing it in a modern key.
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“Since the 17th century, my family has lived in Langhe hills, dedicating our own life to the cultivation of grapes and the production of wines, making sure that tradition wasn't lost.
| trust that the agriculture of the future will be respectful of the environment and retrace what our ancestors did.” - Luca Bosio

Langhe Organic Barbera Barbera d'Asti Langhe
Chardonnay DOC d’'Alba DOC Superiore DOC Nebbiolo DOC

The wine starts with a Brilliant  ruby-red in Ruby-red in color, this Garnet red in color, this
clean, floral nose, color, with an intense Barbera shows ample Nebbiolo shows floral
offering captivating fragrance marked by red fruit on the nose. It aromas, together with

chocolate, toast, and
spicy notes from oak
aging. It has great
structure and robust
tannins.

has silky tannins that
give it a smooth
mouthfeel. This “easy-
to-drink” wine has a
freshness and

cherry and plum scents.
Dry and full, with bright
acidity and  richness
from the light tannins. —

An excellent wine for pA—SS—ATO

hints  of  pineapple,
apricot and peach. The
aromas follow through
to the palate and a
refreshing finish.

the whole meal. = —— B approachability.
Wine Composition : Wine Composition
100% Chardonnay Wine Composition Wine Composition 100% Nebbiolo
Alcohol 100% Barbera 100% Barbera Alcohol
14.5% Alcohol Alcohol 14.5%
Total Acidity 15% 14.5% Total Acidity
52 G/L Total Acidity Total Acidity 54 G/L
Residual Sugar 58 G/L 5.7 G/L pH
3.2G/L Residual Sugar Residual Sugar 3.57
pH 3.2G/L 52G/L
3.45 pH pH

3.42 3.42
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