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Piemonte DOC Barbera 
Denominazione di Origine Controllata

Museo Nazionale Collezione Salce 

TITOLO	 Rapallo 
SOGGETTO	 Il castello di Rapallo 
	 posizionato sull'omonimo golfo. 
DATA	 1928

A P P E L L A T I O N  

Piemonte DOC Barbera 

A R E A  O F  P R O D U C T I O N  

Piemonte 

G R A P E S  

100% Barbera 

V I N T A G E  

2022 

S O I L  C O M P O S I T I O N  

Sand and limestone 

V I N I F I C A T I O N  

Hand harvesting. 
Crushing and de-
stemming. Fermentation 
in stainless steel at 
controlled 
temperature. 

T A S T I N G  N O T E S  

Deep purple colour. 
Flavourful notes of 
cherry, strawberry and 
plum with a hint of 
lavender. A rich 
mouthfeel and the 
fresh acidity make it 
a very juicy wine. 
Medium tannin on the 
palate. 

F O O D  P A I R I N G  

Versatile wine, it 
pairs well with a 
variety of dishes, in 
particular grilled 
meat, pasta with 
bolognese sauce, 

truffle risotto, cold 
cuts and mature 
cheeses. 

A L C O H O L  

13% 

S E R V I N G  T E M P E R A T U R E  

16-18 °C 

R E S I D U A L  S U G A R  

0.1 g/l 

A C I D I T Y  

6.4 g/l 

O T H E R  C H A R A C T E R I S T I C S  

Suitable for vegans.

Organic
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