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Cascina la Barbatella
Barbera d'Asti DOC
La Barbatella
VINTAGE: 

GRAPE: 

APPELLATION: 

ALC/VOL: 

PRODUCTION: 

HARVEST: 

WINEMAKING: 

AGING: 

FINING: 

FILTRATION: 

FARMING:

2020

Barbera - 100%

Barbera d'Asti DOC

14.5%

9000 bottles

Harvested by Hand - late September 

Fermented in stainless steel

12 months in stainless steel

None

None

Organic

A B O U T :
The   Cascina   la  Barbatella  winery  was  founded  in  1983  by  the Sonvico  
family.  They  produced  wines  rich  in  tradition  and  culture earning  a  
multitude  of   awards   and   recognition.   Located   in   Nizza Monferrato   
(Asti),   the   vineyard   is   planted   with   Barbera,   Cabernet Sauvignon,     
Sauvignon Blanc, and   Cortese   grapes.   Just   over   20,000 bottles   are   
produced   from   their   roughly   12   acres   each   year.  In  2010  the  vineyard  
was  purchased  by  the  Lawrence   Perego  and  his  wife   Cynthia.  The  two  
seek  to  continue  the  Sonvico  legacy  and immerse  their  love  of  art  into  
the  production  of  this  legendary  wine. 
V I N E Y A R D :
The Barbera grapes were planted in 1950 with a Southern exposure 
at an elevation of 700 ft. The Southern exposure enables the grapes 
to capture maximum sunlight and achieve full ripeness. The soil is a 
mix of chalk and sand which drains exceptionally well and allows 
the roots to establish themselves deep into the ground ensuring 
longevity. The grapes are farmed Organically. 
W I N E M A K I N G :
The grapes are harvested manually in late September. The grapes are 
crushed, destemmed, and macerated in stainless steel tanks for 
15-20 days at a temperature of 60-70 degrees Fahrenheit. The wine
is punched down several times daily. After fermentation is complete,
the wine is racked and put back into tank for 12 months of aging.
The wine is bottled without fining or filtration and ages in the bottle
for 6 months prior to release.
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