
Barbaresco, Piemonte, Italy

Bruno and Francesco RoccaWinemaker

Wine pH 3.48

Residual Sugar 0.58g/L

Acidity 6.09g/L

Grape Varieties Nebbiolo100%

Bottle Sizes 75cl

Vegetarian, Practising
Organic, Vegan

Notes

ABV 14.5%

Closure Natural Cork

Barbaresco 2022

VINTAGE
The 2022 vintage was marked by an early harvest and the
impressive adaptability of the vines to challenging climate
conditions. Low water reserves and high temperatures led to
earlier flowering and smaller berry sizes. Despite this, Nebbiolo
achieved excellent phenolic maturity, indicating the potential for
full-bodied, age-worthy wines with structure and depth.

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 Nebbiolo grapes for this wine come from younger vines, grown
in Bruno Rocca's vineyards in Neive: Cru San Cristoforo (west
facing), Marcorino (south-east facing) and Fausoni (east, south
and west facing). The vineyards are located at 200/370 meters
above sea level. The soil is rich in limestone and micronutrients
ideal for growing Nebbiolo.The Neive vineyards are particularly
sandy and tufaceous, creating full-bodied wines with firm tannins.
The vines are 20-25 years old and Guyot pruned.

VINIFICATION
The grapes were hand harvested before going through a second
selection in the winery prior to de stemming. Crushing took place
in a pneumatic press and the resulting must underwent
fermentation in 50 hectolitres stainless steel tanks which lasted
approximately 30-35 days. Finally, the wine spent 12-14 months in
French oak casks where malolactic fermentation occurred
naturally.

TASTING NOTES
Deep garnet in colour, this wine has intense aromas of
blackberries, cherries and plums with subtle hints of rose and violet.
These characteristics are continued onto the palate, with the
addition of cocoa notes. This wine is warm and elegant with long-
lasting flavours on the finish.
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