
Vias imports Ltd.
viaswine.com | @viaswine
875 sixth ave. suite 1500 new york, new york

SCORES & INFO

P r o d u t t o r i  d e l
b a r b a r e s c o

D o n f i o r i n o Barbaresco r i s e r v a d o c g
2016 was a vintage of exceptional quality all through the appellation, either in the great historical vineyards as well as in the less known 

ones. Because of that Produttori del Barbaresco decided to bottle a special wine by blending a bit of wine from the 9 single vineyards 
normally with some top quality batches from other selected vineyards in the area. Similar wines were already made in the past for 

special anniversaries. In 1988 and in 2008 a “super blend” was produced to celebrate the 30th and 50th vintage of the Cantina. 

TASTING NOTES
Aromas of white truffle, meat, wet earth, lightly burnt orange peel and
pure fruit. Medium-bodied and very compact, with a block of silky tannins that run
through the palate and then come out at the end with a gorgeous texture.

food pairings
Homemade fresh pasta, risottos, egg based dishes, white and red meat. 

vineyard & production info
Vineyard location:
Vineyard size:
Green status:
Soil composition:
Training method:
Elevation:
Vines/hectare:
Exposure:
Vine age:
Harvest time:
First vintage:
Production:

9 Produttori del Barbaresco Crus
100 Hectares
Sustainable
Clay Calcium
Guyot
250m a.s.l.
3500 Ha
sud/sud-est/sud-ovest
Various 
first half October
2016
16,000 bottles

winemaking & aging
Variety composition:
Fermentation container:
Maceration technique:
Type of aging container:
Length of aging:
Length of bottle aging:

technical data
Alcohol:
Residual sugar:
Acidity:
Dry extract:

100% Nebbiolo 
Stainless steel tanks 
Submerged Cap, 24 days 
French Oak 25 HL
3 Years
2 Years

14.5 %
3.35 g/L
5.8 g/L
30 g/L

producer profile
Estate owned by:
Winemaker:
Total land under vine:
Total winery production:
Region:

Co- operative 54 memebers 
Gianni Testa
120 hectares
500,000 bottles/year 
Piedmont


