Tre Donne
d’Arc
(DARK)

From the famous “Three Sisters,” Tre Donne has done it again, with
this breath-taking blend of Barbera, Pinot Noir, Dolcetto, and the rare,
highly aromatic grape, Freisa (which is most often found as a sparkler).
Here the Barbera is aged in French oak barriques, the Pinot Noir in
Slavonian barrels, while the Dolcetto and Freisa are unoaked, lively,
and fresh. Wow! Named for the sisters life-time inspirtion, Joan of Arc,
d’Arc is a powerful, yet elegant wine with rich, moody fruit, bracing
purity, and fascinating depth.
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(tray DOHN-ay) 3,000-4,000 vines per 1ecta}*e.
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40% Barbera d’Alba, = g b oak barei
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VARIETALS BARREL
10% Freisa.
q& . 8 months in the barrel.
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RESIDUAL SUGAR MATURATION
* 4.4 grams per liter. iii 1,250 cases.
ACIDITY VINTAGE PRODUCTION
Anything with truffles, poached salmon
13.5% by volume. . . .
’ with soy sauce, and Fontina risotto.
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Discovering the best hand-harvested, family-owned, earth-friendly Mediterranean wine.
Www.svimports.com



