BRUNO ROCCA
BARBARESCO ‘RABAJA’

Deep garnet red in color with notes of violet flowers,
raspberry and cherry. The palate is warm and

elegant with a soft tannin and a long finish.

Color: Red

Grapes: 100% Nebbiolo

Soil: Clay, tuff with marl and limestone
Altitude: 300 m

Vineyard Cru: Rabaja

Age of Vines: 50-60 years old

Yield: 40 hl/ha

Farming Practices: organic

Yeast: indigenous

Fermentation: In stainless steel for 20-25
days

Malolactic Fermentation: yes

Aging: 12 months in French oak barrique and

12 months in French oak botti

Production: 6,000 bottles per year
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