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Name of the wine:  “Nobbio”  

 

Appellation:  Barbera d’Asti docg 

 

Grape variety : 100% Barbera 



Description:  the Nobbio Vineyard represents 

one of the nobles areas in the Barbera d’Asti 

area. South exposure with steep scope, old vines 

and white soil with a 85% of silt proportion give 

origin to a rich and extremely concentrated 

character wine. It has a ruby red colour tending 

to garnet, with scents of plum, vanilla and 

black berry. On the palate it’s intense, full, with 

a flavoursome and very characteristic 

aftertaste  

 

Production area: Nobbio Vineyard in Agliano 

Terme 

 

Age of the vines:  80 years old on average but 

70% of the plants were planted in the 1923 

 

Exposure:  South/ South-Est 

 

Vineyard altitude:  260 M 

 

Cultivation system:  Guyot  

 

Soil composition: Calcareous-marl with 

prevalence of silt 

 

Vinification:  maceration with skin contact and 

soft pumping over the skin cap for 15-20 days 

 

Aging : steel tank and then in the bottle 

 

Serving temperature: 16°- 18° 

 

Size: 0.75 l., 1.5 l., 3 l., 5 l. 

 



Prizes and awards:  92/100 points on Decanter 

UK 2019, 93/100 points Wine Spectator 1999, 2 

red glasses on Gambero Rosso 2023, Premio 

Berebene 2023 (value for money prize) on 

Gambero Rosso 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


