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Name of the wine:  Liberta 

 

Appellation:  Nizza DOCG  



 

Grape variety: 100% Barbera  

 

Description:  Nizza DOCG is a wine  produced in a 

small area, historically one of the best for the 

production of Barbera’s wine, which includes 18 

municipalities surrounding Nizza Monferrato. 

 Production regulations set very strict 

requirements from the growing and the 

oenological point of view, in order to keep high 

quality standards. 

The “Liberta” , comes from the namesake vineyard 

situated in Castelnuovo Calcea, is left to age in 

French oak barrels for about 18 months before 

resting in the bottle for some months. The 

result is a wine particularly structured, rich in 

mineral notes and suitable for a long aging. 

 

Production area:  Vineyard of Liberta in 

Castelnuovo Calcea  

 

Age of the vines:  45-50 years old 

 

Exposure:  South-west, South 

 

Vineyard altitude:  250 M 

 

Training system:  Guyot  

Soil composition: Calcareous-marl with 

prevalence of silt (65%) and white soil. Then 

sand and clay. 

 

Vinification:  Long maceration for 20-25 days 

with skin contact and soft pumping over the skin 

cap 

 



Aging: 18 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:  3 Red Glasses Gambero 

Rosso 2019 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


