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Grapes: 100% Barbera
Altitude: 270m asl

Exposure: South - West

Soil: calcareous - clayey

Age of the vineyards: 40 years
Training method: Simple Guyot
Vine density: 4,000/hectare
Yield per hectare: 7,000 kg
Annual Production: 2,000 bt
Alcohol: 15%

Residual sugar: <1 g/I

Harvest: manual in mid-September

Vinification: destemming and fermentation with maceration
on the skins for at least 12 days in steel tanks with periodic
pumping over.

Aging: in barrique for approximately 24 months. At least 6
months in bottle.

Tasting notes: Intense and powerful, it features a ruby red
color with purple highlights. The nose is elegant with hints of
black cherry, red fruits, tobacco, vanilla, and leather. On the
palate, it is persistent, dry, full-bodied, and harmonious,
supported by a lovely acidity.

Pairing:Ideal with red meats, game, and traditional
Piedmontese first courses. Serve at 18-20°C.




