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BARBARESCO 

Style: Still red
Area of Production: Piedmont, Italy
Appellation: Barbaresco DOCG
Vineyard: Ferrere
Variety: 100% Nebbiolo
Soil: Calcareous-marl
Age of Vines: Planted in 1994 and 2006
Farming: Practicing organic
Fermentation: 15 days in cement tanks with 
native yeasts and pumpovers
Aging: 24 months in French oak barrels
Production: 6000 bottles/year
 

From the Ferrere vineyard on west-facing slopes, 
this Barbaresco sings with rich extracted red and 
black fruit along with classic aromas of rose and 
tar. The palate is structured with firm integrated 
tannins, and flavors of anise and spice.


