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CARISA 2019

APPELLATION: Piemonte DOC Barbera

COLOR: deep purple red

ALCOHOL.: 14.5% vol

PRODUCTION AREA: Carisa vineyard - Cella Monte
(AL)

SOIL: clayish

VARIETAL COMPOSITION: Barbera 100%
ALTITUDE: 290 m asl

ORIENTATION: South/West

TRAINING SYSTEM: guyot

HARVEST PERIOD: half September 2019

HARVEST METHOD: manual selection

YEAR OF PLANTATION: 2002

YIELD PER HECTARE: 7 tons

SERVING TEMPERATURE: 14/16 °C

MATURATION: 12 months in stainless steel
FERMENTATION: controlled temperature | complete
malolactic fermentation

AGING IN BOTTLE: 3 months

CONSERVATION: 2/3 years

NOTES: aromas of red and black fruit, such as cherry
and blackberry. At the sip you can perceive an acidic
note typical of Barbera, a light tannin that softens over
time.



