
PRODUCTION AREA

Hills of Asti
VARIETAL

100% Barbera
Hand-selected grapes

Manually harvested in the 
beginning of September

VINIFICATION

Fermented for 10-15 days
  BOTTLE REFINEMENT

3 months prior to its release
COLOR • BOUQUET • FLAVOR  

Red and turns to garnet with aging
Intense scent of black berries, 

plums and spices
Dry, full bodied, harmonious with aging

COMPLIMENTARY FOODS

Ravioli, baked pasta with cheese, 
and red meat dishes

Duchessa Lia

BARBERA D’ASTI DOC
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