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lettl | VIETTI "TREVIE" BARBERA D'ALBA DOC

WINE STORY

VINEYARDS & VINIFICATION

VINEYARD LOCATION:
ELEVATION:
SOILS:

TRAINING SYSTEM:

Wietti FARMING PRACTICES:
BARBERA DALBA AGE OF VINES:
s YIELD:

TYPE OF YEAST:

POST-FERMENTATION PROCEDURES:

SECOND FERMENTATION:

Winery Owner(s): MALOLACTIC FERMENTATION:

The Krause Family FILTRATION:

Winemaker: AGING CONTAINER:
Eugenio Palumbo

Winery Founded:
AGING TIME:
1873
Region: BOTTLE AGING TIME:
Piedmont PRODUCTION:
VEGAN:

TECHNICAL DATA

ALCOHOL: 14.50%

RESIDUAL SUGAR:

The Langhe area of Piedmont is often associated with Nebbiolo grapes, but in the past many of the
vineyards were also planted to Barbera. Vietti's "Trevie" Barbera d'Alba (formally known as Tre Vigne)
continues the wineries long history by sourcing the grapes for this wine from vineyards in Castiglione
Falletto, Monforte d'Alba, and La Morra. The wine is aged for one year using a combination of stainless

steel tanks, large oak casks, and barriques. Matured in the bottle for another four months.

Monforte, Castiglione Falletto, and La Morra

Practicing Organic

28 - 43 years old

100% Barbera

Natural

N/A

Yes, in stainless-steel tanks

Mix of Slavonian casks, French oak barriquesand stainless-steel
tanks
12 months

4 months

Yes

TOTAL ACIDITY: |69/l

EXTRACT: 29 g/l

S,

winery direct”

85 Sheehy Court
Napa, CA 94558
707.259.5405 | www.dallaterra.com



