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BARBERA DASTI DOCG

SUPERIORE
NIZZA

GRAPE VARIETY
Barbera 100%

VINEYARD

Comune: Nizza Monferrato, localita Scrimogho
Altitude: 250 m asl. exposure: south,

Age of vines: variable from 30 to 60 years
Yield/ha: 70q|/ho

HARVEST PERIOD
lote Sepfember

PRODUCTION
8,000 - 10,000 bottles

VINIFICATION
Selection of the grapes in the vineyord by manual harvest, fermentation and maceration for
Gpproximofe\y 15 doys in stainless steel vats, followed by malolactic fermentation in November

AGEING
In ook casks of 40 - 65 hl.

Ageing lasts 16 months, with ossembbge in spring and bofﬂing in summer

ORGANOLEPTIC QUALITIES
Deep ruby red colour, acquiring e|egonf garnet thhghﬁ with age; bouquef of red fruit, bitter
chocolate and coffee which as time passes becomes more spicy with “wild" notes. The flavour

is df\/ Ohd robus’r, enhonced b\/ dense |ooo|y Ond roundedness; ](LIH OWE choroder

NOTES
From the 2014 vintage, our Barbera d’Asti became a Nizza DOCG, du|y comp|ying with dl
the criteria sﬁpu|o’reo| by the regu|o’rory guidehnes for this new denomination
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