
 

DOPPIO GIOCO - 2022 

 
 

 
GRAPE 
TURCHETTA, BARBERA, TAI ROSSO 
Cultivated on calcareous soil: sand, clay and silt. 
 
VINIFICATION 
The harvest was during the first half of September. All three gbrapes 
are harvested in the same time.  
The fermentation occurs spontaneously in steel with the yeast of the 
grapes themselves. 50% of grapes vinified with the stalks, the other 
50%, classic red vinification. 
Steeping on the skins for 10 days. 
 
AGING 
Aging in oak wood. 
There are no enological additives. 
 



Vinified and bottled without any further processing or filtration. Being 
that the wine is not filtered there may be some sediment on the bottom, 
this just indicates the genuineness of our product. 
 
  


