
Langhe, Piemonte, Italy

Bruno and Francesco RoccaWinemaker

Wine pH 3.67

Residual Sugar 0.78g/L

Acidity 7.04g/L

Grape Varieties Barbera100%

Vegetarian, Certified Organic,
Vegan

Notes

ABV 15%

Closure Natural Cork

Barbera d'Alba 2021

VINTAGE
The 2021 vintage started with mild winter temperatures and plenty
of rain. Some snow events also helped ensuring good water
reserves for the season ahead. Spring arrived bringing some frost,
fortunately causing only minor damages. A wonderful warm,
sunny weather characterised April and May, with fruit set more
aligned to classical timings rather than the earlier onsets that are
increasingly prevalent. More good weather in June and July was
punctuated by a deluge of summer hailstorms that caused
widespread damage throughout the Langhe. Excellent conditions
continued through August, resulting in an initial Nebbiolo harvest
at the very end of September and culminating, for most growers,
in the second week of October. Despite a series of weather
challenges, 2021 was generally considered to be a quality
vintage, with slightly lower yields turning out quality fruit. Smaller
berries, phenolic ripeness, and good concentration of sugars and
acids are expected to produce structured, age-worthy wines with
plenty of complexity.

PRODUCER
Bruno Rocca took charge of the family business when his father
died in 1978. Previously, Bruno worked at Ferrero Rocher in Alba as
the family farm could not support more than one family by selling
its grapes. After taking over, he started bottling the wine and soon
established a name for himself as one of the finest producers in
Barbaresco, thanks in no small part to his vineyards on the prized
hill of Rabajà. Today, Bruno runs the 15-hectare estate with
daughter Luisa and son Francesco and has a total production of
around 65,000 bottles. Stylistically, Bruno is a consummate
modernist, making wines of great fruit intensity that retain the
structure and elegance of the Langhe at its best.

VINEYARDS
The grapes for this Barbera d’Alba come from the Fausoni and
Currà Crus, both located in Neive. The soil is mainly composed of
limestone and Blue Sant'Agata marl and the vines are an average
of 50 years old.

VINIFICATION
The grapes were hand harvested before going through a second
selection in the winery prior to destemming. Fermentation took
place in stainless steel tanks for around 10-15 days before
maturation in French oak barriques for 12 months.

TASTING NOTES
Aromas of ripe black fruits such as plum, blackberries and dark
cherries are complemented by notes of toasted almonds and pink
peppercorns. The palate is round, harmonic and flavoursome with
a balanced structure and a savoury finish.
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