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BARBERA D’ASTI 
D.O.C.G.

Grape variety 100% Barbera 
 
Vineyard municipalities of Nizza 
Monferrato, Agliano Terme, and Moasca; 
average age of vines 25 years 
 
Soil calcareous marls with a good 
presence of clay and sand 
 
Vinification soft pressing, no punch 
down, long maceration. 
It is obtained through separate vinifications 
of approximately 15 plots to better represent 
the different souls of our terroirs 
 
Aging steel tanks, long period of rest 
in the bottle 
 
Longevity best in the 5 years from 
harvest, evolving and surprising for many 
years after 
 
For us the real essence of Barbera: 
rich red fruit flavors on the nose; its distinct 
freshness making it very versatile 
 
On the label the moon phases dictate 
the time of work in the vineyards, promising 
great results


