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BARBERA D’ASTI D.O.C.G. SUPERIORE-QUATTRO FILARI 
Famous for  i ts  high acidi ty,  which for  a  long t ime has  cha-
racter ized as  popular  rust ic  wine,  Barbera today reaches the 
highest  levels  of  qual i ty  thanks to  the wise ref inement  in  
barrels .  And two years  of  aging in  barrels  turn out  our  
"Quat t ro  Fi lar i" ,  the  four  rows to  the north of  the vineyard 
Mombarone,  with a  special  chemical  composi t ion of  the soi l ,  
capable  of  giving grapes unique.  The color  is  ruby red with 
violet  hues;  i t  has  with hints  of  r ipe red frui t  and spice,  
tending to  e thereal  with aging.  The tas te  is  ful l ,  s t ructured,  
round and harmonious.  I t  g ives  his  best  in  pair ing to  pasta  
dishes ,  cheese and red meat ,  especial ly  s tews.   

ORGANOLEPTIC CHARACTERISTICS AND DESCRIPTION
LOCATION OF THE VINEYARDS:   Piemonte Monferrato,  
Vinchio (AT)

METHOD:  Classical  red vinif icat ion,  with crushing of  the 
grapes,  s t r ipping and fermentat ion in  vats  a t  a  control led tem-
perature  (28-30 °  C)  for  about  7-10 days depending on the 
vintage.  In  this  per iod about  2/3 pumping are  made to  promote 
fermentat ion and i ts  processes .  After  fermentat ion,  the lees  
are  remouved and the ref inement  s tar ts  in  new oak barrels  
where the wine is  kept  for  about  12/15 months.  Before 
bot t l ing there  are  a  l ight  c leaning and a  fur ther  ref inement  for  
2-3 moths in  s teel  tanks.

COLOR:  Ruby red with purple  tones.
SMELL:  Intence woody fragrance,  with f lavors  of  cherry,  
plum and rosemary,  nuances of  spice and pepper.
TASTE:  Concentrated,  large,  ful l -bodied with great  s t ructure  
and pers is tence.  Hints  of  tannins .
FOOD MATCHING:  Prefers  pair ings with s t rong meat ,  espe-
cial ly  wild one,  or  very complex pasta  dishes .

Alcool :  14,5%
Acidità Totale :  6 ,5  gr / l

Bottle in 
horizontal 
position

18°CBordeaux 100% Barbera 


