
BARBARESCO
DOCG
VINE VARIETY: Nebbiolo

COLOUR:    Intense red, tending to garnet with ageing

BOUQUET: Vinous and spicy

FLAVOUR:  Enjoyably tannic

ALCOHOL CONTENT: 14 % Vol.

MATCHINGS: It is ideal with roast and braised meat,
game and strong cheeses

SERVING TEMPERATURE: 18° - 20° C 
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Just across the river from its burlier cousin Barolo, in the gentle hills of Barbaresco, 
Nebbiolo finds a softer, more elegant expression. Here, the morning mists rise from the 
Tanaro River, and the vines soak in a slightly warmer, more forgiving climate. 
In the glass, Barbaresco shimmers with a luminous garnet red, fading gracefully to a
delicate orange-tinged rim – a preview of the amber hues that time will bestow.
This is a wine of silken power and restrained majesty.

The nose is a poetic tapestry: dried roses and violets mingle with red currants, wild 
cherries, and a whisper of liquorice, all framed by ethereal notes of tobacco, white
truffle, and a hint of balsamic herbs. On the palate, it is elegance personified 
– fine-grained, silky tannins that caress rather than grip, supported by a lively acidity
that keeps everything in perfect balance. Flavours of sour cherry, raspberry, and dried
rose petal unfold across the palate, leading to a finish that is long, refined, and 
hauntingly persistent.

Barbaresco is Nebbiolo at its most graceful – approachable earlier than Barolo,
yet capable of ageing beautifully for 10–15 years or more. Enjoy it now with a decanter 
to unlock its aromatic treasures, or cellar it patiently to witness its evolution into a wine
of ethereal complexity, where fruit mellows into leather, dried flowers, and savoury earth.
The ideal partner to roasted meats, game, truffle risottos, and aged Parmigiano-Reggiano.


