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NIZZA 
D.O.C.G.

Grape Variety 100% Barbera 
 
Vineyards municipalities of Nizza 
Monferrato, Agliano Terme, and Moasca; 
average age of vines 35 years 
 
Soil calcareous marls with a good 
presence of clay, potassium and magnesium 
 
Vinification delicate pressing with 
some whole berries, long macerations, 
no punch down 
 
Aging 6 months in large oak barrels, 
long period of rest in the bottle 
 
Longevity best in the 5-7 years 
from harvest, but time will always be 
a good friend 
 
For us Nizza is the highest expression 
of Barbera: structure, acidity and ageability 
are harmoniously balanced 
 
On the label the flight of the butterfly 
mirrors the delicate elegance that 
is expressly Nizza


