“Buaiida”

CLASSIC TASTING

An exemplary overview of Braida’s production, from the native Langa white La Regina
Langhe DOC Nascetta, to Bricco dell'Uccellone, an icon of Barbera d’Asti and of Italian

wines around the world.

TASTING OF 4 WINES:

La Regina, Limonte, il Bacialé, Bricco dell'Uccellone
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“Buaiida”

RESERVE TASTING

€ 4()

per person

Four interpretations of long-aged Barbera d’Asti to taste, in sequence, the deepest
expressions of the Braida style.

TASTING OF 4 AGED BARBERA WINES:
Montebruna, Bricco dell'Uccellone, Bricco della Bigotta, Ai Suma*

*or il Bacialé
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“Buaiida”

IN BIANCO TASTING

From the high lands of the Langa, in Trezzo Tinella, the wines of Serra dei Fiori: from
Chardonnay to Riesling, passing through the native Nascetta.

TASTING OF 4 WHITE WINES:
Asso di Fiori, La Regina, Re di Fiori, Il Fiore
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“Buaiida”

BARBERA SPECIALISTS

8§ Bricc
i

per person

Braida is the story of Barbera: from the lightest, most carefree expression to the most
profound and sensual. Taste it to believe it.

TASTING OF 6 WINES AND 1 GRAPPA:
La Monella, Curej, Montebruna, Bricco della Bigotta, Bricco dell'Uccellone, Ai Suma*, Grappa di Bricco dell'Uccellone

*or il Bacialé
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“Buaiida”

CLASSIC + RESERVE TASTING

per person

All the wines from the “Classic” tasting plus all those from the “Reserve” tasting in a single
tasting session.

7 VINTAGE AND RESERVE WINES:
La Regina, Limonte, il Bacialé, Bricco dell'Uccellone, Montebruna, Bricco della Bigotta, Ai Suma*

*or Bricco della Bigotta 2016
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“Buaiida”

TAILOR-MADE

Tailored experience in Braida cellar
Personalized meeting.

Corporate event or private party. Team building.
Experience for PROFESSIONALS/CUSTOMERS/PRESS.
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