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Barbaresco DOCG

Producer Livio Voghera

Winemaker Livio Voghera

Estate Founded	

 1974

Country Italy

Region Piemonte

Appellation Barbaresco D.O.C.G.

Grape Varietal	

 100% Nebbiolo

Soil Composition Marly, calcareous, sandy

Elevation 200 meters

Fermentation Method Fermented in Stainless Steel tanks with 
maceration lasting 10-12 days.

Aging After fermentation the wine is refined 
and then aged the remaining of the two 
years in Allier barrels.

Alcohol Content 14.5%

Tasting Notes Elegantly supple and silky on the palate 
with bright fresh flavors and balanced 
acidity to fruit ratio.  A classic example 
of finesse and delicacy from the 
Nebbiolo grape.
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