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VARIETY:
NEBBIOLO 100%

ALCOHOLIC CONTENT:
14% VOL

The grapes intended for the production of Barbaresco Tradizione come from
vineyards located on the most suitable hills of the Denomination (Neive,
Barbaresco, Treiso). characterized by soils in which clay and limestone prevail
with asilty presence. These areas are able (o ensure considerable structure and a
broad bouqueL

The grapes are rigorously harvested by hand and a selection of the best bunches
is made already in the vineyard. Once it arrives in the cellar, it is destemmed and
pressed and then delicately conveyed into the stainless steel tanks. Here the
alcoholic fermentation begins at a controlled temperature.

the same time, maceration on the skins takes place, where all the noble
components of the grape - colour, aromas and tannins - are extracted. Maceration
lasts approximately 15 days during which the operations of” pumping the must
over the pomace cap [favor this extraction.

The aging in wood lasts about a year in small 30 and 60 hl Slavonian oak barrels.
The complete expression of the wine is obtained af ter a period of atleast I year of
restin the bottle.

The coloris bright ruby red with delicate garnet reflections. On the noseitis fresh
and floral with balsamic hints of violet. dried rose petals. peppermint and currants.
On the palate itis a wine with good structure, fine and persistent, with enveloping
tannins and a pleasant undergrowth af'tertaste.



