
 

 

 

Santa Giustina ‘Il Superiore’ 
(Gutturnio D.O.C.) 
60% Barbera, 40% Croatina 

 

From the estate’s 10-year-old vineyards of Barbera 
and Croatina in Emilia-Romagna, comes the Il 
Superiore blend.  The grapes are all organic and 
without sulfur additions, handpicked at optimal 
ripeness, softly pressed, and taken to very low 
temperatures before fermentation to retain the 
fresh and fruity character of the must.  After only 
time in stainless steel, the wine is bottled to show a 
bright freshness through a faint effervescence, 
accompanying its brilliant red color.  The delightful 
aromas and flavors show clean red fruits, as well 
as earthy forest floor. It is a very well balanced 
wine with great acidity and roundness. 
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