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BARBERA D’ALBA MAGGIUR

Average age of productive vines: over 90 years.
Exposure: South

Comune: Alba (San Rocco Seno d’Elvio).
Altitude: 300 mt.

Growing Method: Traditional Guyot.

Grape yield: 45 quintals per hectare.

Grape variety: 100% Barbera.

BARBERA D’ ALBA Harvest date: early October.

DENOMINAZIONE DI ORIGINE CONTROLLATA
%? P Vinification, fermentation and maturation:
approximate 10 days at controlled temperature of 28°C
in stainless steel tanks in order to obrtain elegance,
% . E :é e colour and, most importantly, freshness.
W} Aging and maturation take place in 40 hl Slavonian
e wood barrels in order to mantain the primary aromas of
the grape, enhancing the body.
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Aging: 12 months in bottles

Imbottigliato all'origine da Azienda Agricola Cascina Luisin-Barbaresco-Italy

AZIENDA AGRICOLA CASCINA LUISIN
VIA RABAJA, 34 BARBARESCO (CN) ITALIA TEL. 0173.635154
www.cascinaluisin.it
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