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Name of the wine:  La Cricca 

 

Appellation:  Barbera d’Asti Superiore DOCG  

 

Grape variety: 100% Barbera  

 



Description: The careful selections of the best 

grapes grown in the vineyard of “La Cricca” 

gives birth to this wine. The different 

peculiarities of this vineyard are reflected in 

this full-bodied, fruity wine, very rich in 

extracts. The final production phase is 

characterized by the use of barriques, where the 

wine matures for MINIMAL 12 MONTHS IN THESE 

SMALL FRENCH OAK BARRELS, WHICH MAKE IT 

MORE HARMONIOUS AND ENRICH IT WITH 

AROMAS. 

 

Production area:  Vineyard of “La Cricca” in 

Agliano Terme 

 

Age of the vines:  50 years old 

 

Exposure:  South 

 

Vineyard altitude:  260 M 

 

Training system:  Guyot  

 

Soil composition: Calcareous-marl with 

prevalence of silt and sand. 

 

Vinification:  Long maceration for 20-25 days 

with skin contact and soft pumping over the skin 

cap 

 

Aging: 12 -14 months in 225 liter French oak 

barriques  

 

Serving temperature:  18°- 20° C. 

 



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

 

prizes and awards:  5 Grappoli Bibenda2019,        

5 Grappoli Bibenda 2018,  5 Grappoli Bibenda17, 

3 viti Vitae (Ais), 2 Red glasses Gambero Rosso 

2018, 16/20 Vinum 2009. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


