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Barbera d'Alba Ferrione
The Estate: Certified organic winemaker with over 30 years of experience.

The first vintage under the label Diego Conterno was 2003.
Produces traditional Barolo and other Piedmontese wines from
organically farmed vineyards in Monforte d'Alba. The estate
covers 7.5 hectares.

Location: Barbera d'Alba DOC, Piedmont, Italy.

Age of the
Vines:

Average vine age 10-55 years

Soil: Clay and limestone marl; altitude 1,500 feet, southwest
exposure.

Vines: Organically farmed; manual harvest.

Varietals: 100% Barbera

Vinification: The grapes are fully destemmed, followed by fermentation
using indigenous yeasts in a temperature-controlled steel tank.

Aging: 4 months in 500 liter oak barrels, then 6 months in cement tank.

Tasting Notes: Fresh notes of vibrant red fruit and warm spices in the bouquet.
Medium-bodied and well-balanced, with fine-grained tannins.

Food Pairing: Grilled and braised meats; pasta with tomato-based sauces.

AP Wine Imports ~ 56 W 45th St, New York, NY 10036 ~ 212-395-9463 ~ www.apwineimports.com


