Grape variety Barbera 100%

Place of origin La Morra Annunziata Hamlet

Vineyard Terrain Total area: 1.5 ha.
Exposure: South-East.
Altitude: 350 m above sea level.

Type: calcareous-clayey

Vineyard Details Vineyard system type: Guyot
Average age: approximately 25 years
Yield: 60 quintals/ha

Fermentation In stainless steel with temperature

control for about a week. Malolactic in

; steel.
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Production Approximately 10,000 bottles
per year.

TASTING NOTES

Color: Bordeaux ruby. Nose: Black cherries and berries with
notes of violet, herbs and spices. Taste: Fresh, soft, sweet and

savory fruit.






