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Name of the wine:  “Bisavolo”  

 

Appellation:  Barbera d’Asti Superiore docg 

 

Grape variety: 100% Barbera 



Description:  This wine is obtained from the 

careful selection of grapes grown in the best 

exposed vineyards of our estate. The wine is 

devoted to Giovanni Ferraris (born in 1865) who 

used to choose the best Barbera grapes for his 

private “Riserva”. Alcoholic fermentation 

occurs in temperature-controlled stainless 

steel tanks for approximately 15 days. After a 

few months, the wine is put into 500 liter oak 

casks where it is left to age for about one year. 

 

Production area: Selection from more vineyards 

of our estate  

 

Age of the vines:  40-45 years old on average 

 

Exposure:  South-east, South-west. South 

 

Vineyard altitude:  250 M 

 

Training system:  Guyot  

 

Soil composition: Calcareous-marl with 

prevalence of silt and clay 

 

Vinification: maceration with skin contact and 

soft pumping over the skin cap 

 

Aging: 12 months in 500 liter French oak casks 

(tonneau) 

 

Serving temperature:  16°- 18° C. 

 

Size:  0,75 l. - 1,50 l. - 3,00 l.-  5,00 l. 



Prizes and awards:  5 Grappoli Bibenda 2009, 2 

Red glasses Gambero Rosso 2018, 4 Grappoli 

Bibenda 2018 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


