Lucrezia BARBERA D'ALBA SUPERIORE

FIRST VINTAGE: 2006

Lucresia, the sister af Lovenzo and Gabriela, was bown in tha year when Barbera Superiore was firsr
rroduced. hemce the dedicarion. Crwrrenily, thiz Barbera iz aged for 12 months in Tonneaux, 12 months
in large barvels, and a few more months in the borrle. The vines used to produce this Barbera are
appreximately 30 years old.

GERAPE VARTETAL: Barbera 100%

PRODUCTION AREA: Casrellinalds d 415z — Roero

SOIL: sandy (Fd%) with low perceniage af silr (30%) and clay 4%

EXFOSURE/ ALTITUDE: souch /310 m

GROWINGPRUNING: verncal mellis / Guyor

DENSITY: 5000 vines par hectare

YIELD FERE HECTARE: 50 &I

HABVEST: manuaily, end of Sepramber

VINIFICATTON: 12-17 day: skin comimcr with deleriages and precsing,; fermentaiion in conmolled temperarioe
stainless steel; mmiwium regtme 158° C

AGEING: 12 months in fomeauo S00L, 12 menths in large baveels, 6 months in the borie
BOTTLES PER YEAR: 12,000

SEEVE WITH: raditional medmontere meat dicher and aged choese

SIEE: 075 L -L5L-3L-5L-12L
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