
In the Barolo area, the Langhe Nebbiolo is the wine 
where winemakers very often combine tradition, 
innovation and creativity to varying degrees. In addition 
to the territory, the character of the "cellarman"  is reflec-
ted in it. This thanks to the possibility of using up to 15% 
of grapes other than Nebbiolo, whose cultivation is 
obviously authorized in the area. In the Barilà also the 
old passion for the great “French classics” of the 
founder

 Barilà Langhe D.o.c. Nebbiolo

Vineyard:
Uva: mainly nebbiolo / cabernet ranc
Production area: La Morra
Altitude:350-450 m. asl
Soil composition: limestone and clay
Exposure: South - South/West
Average yield: 70ql./ha
Cultivation method: Guyot
Harvesting period: end of September - beginning October 

Winemaking notes:
Vinification: de-stemming-crushing, separate maceration of 
the grapes in temperature controlled tankes at 25-26°C with 
daily pumping over of the must for 12-15 days followed by 
malolactic fermentation
Aging:in oak barrels 

Tasting notes:
Colour: intense crimson red
Smell: violets violet, dried roses and berries
Flavour: the nobles and silky tannins of Nebbiolo goes well 
with the softness and round flavor of the Cabernet.

Service temperature: 16-18 ° C

Recommended pairings: 
red meats, game and mature cheeses 


