Barbera D’Alba

Barbera d'Alba is born from vineyards cultivated on the hills of the Langhe, where this
variety finds ideal conditions to express character and freshness. It is a straightforward and
generous wine, capable of combining structure and balance. The aging process enhances the
grape’s natural liveliness, resulting in a Barbera that is intense yet always harmonious.
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Grape Veriety Barbera

Denomination Denomination of Controlled Origin (DOC) )
Bach AL,

Colour Ruby red when young

Aging Wood and stainless steel OLFO

Serving temperature 18-20° C

Harvest period Late september, early october
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