
Domenico   Clerico  
BARBERA   D’ALBA   ‘TREVIGNE’  

 

 

Very   deep   in   color   with   notes   of   dark   fruits   and  
pepper.   The   balance   is   incredible;   with   a   perfect  
combination   of   fruit,   acidity,   and   body.   Very   rich  
and   elegant.  

 

Color:    Red  

Grapes:    100%   Barbera  

Soil:    Clay  

Altitude:    200   m   above   sea   level  

Age   of   Vines:    15-28   years   old  

Yield:    70-80   hl/ha  

Vineyard   Cru:    Bricco   San   Pietro   and   Ginestra  

Farming   practices:    organic  

Yeast:    cultured  

Skin   maceration:    10-15   days  

Malolactic   fermentation:    yes  

Fermentation: Cold  fermentation  in  stainless          

steel   

Aging:    12   months   in   Oak   then   blending   before  

bottling  

Production:    21,000   bottles   per   year  

 

 

 

 


