
DATA SHEET 

 
Name of the wine:  “I Suori”  

 

Appellation:  Barbera d’Asti docg 

 

Grape variety: 100% Barbera 

 

Description: This Barbera d’Asti is produced 

from the grapes of the youngest estate-owned 

vineyards yielding about 8,000 kilos of grapes 

per hectare. The wine obtained is very pleasant, 

fresh, supple and well-balanced, with pleasant 

fruit and minerals aromas. It can be matched 

with all the dishes of an everyday meal. 



Production area: Selection from more vineyards 

situated in Agliano Terme  

 

Age of the vines:  25-30 years old 

 

Exposure:  South, south-east, south-west 

 

Vineyard altitude:  250 M 

 

Training system:  Guyot  

 

Soil composition: Calcareous clay marl with 

presence of silt 

 

Vinification: maceration with skin contact and 

soft pumping over the skin cap 

 

Aging: stainless steel tank and in the bottle 

 

Serving temperature:  16°- 18° C. 

 

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

 

prizes and awards:  Vino Quotidiano Slow Wine 

2018, 2 glasses Gambero Rosso 2016,  Berebene 

2016 (Gambero Rosso) 

 

 

 

 

 

 


