
BARBERA
D’ALBA
D E N O M I N A Z I O N E  D I  O R I G I N E  C O N T R O L L A T A

V A R I E T A L :  100% Barbera
F A R M I N G :  Az .  Agr .  Andrea Oberto
E N O L O G I S T :  Serg io  Mol ino
P R O D U C T I O N :  La  Morra ,  Pr iocca 
H E I G H T  A B O V E  S E A - L E V E L :  280 m 
E X P O S U R E :  South-east 
C U L T I V A T I O N  M E T H O D :  Guyot 
C L I M A T E :  Co ld  winters ,  hot  summers 
S O I L :  Calcareous  mar l 
Y I E L D  P E R  H E C T A R E :  80 QL/H 
D E N S I T Y  O F  P L A N T I N G :  90 x  260 
A G E  O F  V I N E S :  15-25 years 
H A R V E S T :  Mid-September 
F E R M E N T A T I O N  V A T S :  Sta in less  s tee l 
W I N E - M A K I N G  M E T H O D :  Crushing  and destemming
Fermentat ion at  contro l led  temperature  of  28°C wi th  own natura l  yeasts 
A G E I N G :  Sta in less  s tee l ,  Barr ique
C O N S E R V A T I O N :  6/7  years 
S E R V I N G  T E M P E R A T U R E :  15-18°  C


