Barbera D’Asti DOCG

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Azienda Agricola Poggio
Matteo Poggio

Early 2000

Italy

Piemonte

Asti DOCG (Monferrato)

100% Barbera

Sandy soil with limestone
350 Meters

Destemmed and fermented in cement
with wild yeasts, no temperature

control, for 2 weeks.

Matured 6-8 months in cement tanks,
then 2 months in bottle prior to

release.

13.5%

Medium bodied with earthy bright fruit.
Soft tannins and moderate minerality
showcase the berry flavours that

dominate the palate of this barbera.
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