
 

 

Superbly mouth-filling Barbera wine, rich and packed with flavor and a natural 
crispness from the grape’s balanced acidity. Castello di Uviglie castle and winery 
are located in the Unesco World Heritage site of Monferrato. 

 Grape Varieties 100% Barbera 

Tasting Notes Medium bodied with nice plum and red fruit 

notes on the palate.  Backed up by cedar and 

spice. 

Denomination 

of Origin 

Barbera del Monferrato DOC 

Production 

Method 

Calcarous soil with vines planted in Guyot 

trellising, 4500-4700 plants per hectare.  

Fermentation temperautre 75-79o F, late 

fermentation, steel or concrete, bottled in spring. 

ABV  14.0% 

Bottle Size 750 ml 

   

 IMPORTER:                                

  Howard Bernstein  

Ilir Bitici 

Thomas San Giacomo  

 

howard@hillcityimports.com 

ilir@hillcityimports.com 

thomas@hillcityimports.com 

 

www.castellodiuviglie.com 
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