COUNTRY
ltaly

REGION

Cascina San Lorenzo [ reimon

APPELLATION
DOCG Barbera d'Alba

Barbera d'Asti 2020

VARIETALS
100% Barbera
VINEYARD PHILOSOPHY
Traditional
TERRAIN SOIL TYPE
: Calcium, clay,
il limestone, sand
YIELD DENSITY CULTIVATION VINE AGE
5,000 kg 4,000 plants | Espalier cultivation, 15+
per hectare per hectare guyot pruning.

CLIMATE
Cooling breezes and light rains in the spring, hot, humid weather
in the summer, thick fog in the fall, and snow in the long winter.

HARVEST PERIOD
Manually harvested. EASCINA SAN LonEHIS
VINIFICATION BARBERA IYASTH
Fermented in stainless steel, temperature-controlled tanks. e enims £ O
AGING - i
Aged for six months in stainless steel.
LONGEVITY
3-5 years.
FIRST VINTAGE PRODUCED
2014
ANALYTICAL DATA
ABV
13.5%

TASTING & PAIRINGS

Appearance: Ruby red.

Nose: Fresh red and dark fruit with pleasant earth tones to provide
a layer of intensity.

Palate: Medium intensity, fresh and easy to drink with a long finish.
Pairings: Pizza, fresh pasta with red sauce, and grilled meats.
Serving Temperature: 58-62°F

AVAILABLE FORMATS
750 ml
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