
     
CASCINA MONTANGOLA

BARBERA ‘RODEO’ 

Color: Red  
Area of Production: Colli Tortonesi, Italy                
Varietals: 100% Barbera
Soil: Clay and marl
Elevation: 160 meters
Age of Vines: 70 years old
Farming practices: Sustainable  
Fermentation: Maceration and fermenta-
tion is stainless steel, malolactic fermenta-
tion is barriques
Aging: 15 months in barriques (50% new, 
50% used), then 12 months in the bottle 

Intense deep ruby barbera. Elegant and 
complex aromas of violets, plum and tobac-
co. Full bodied with vibrant acidity and great 
structure, notes of black fruit and licorice on 
the palate.  


