
vintage: 2014

producer’s vintage notes: “The year 2014 in Piedmont was particularly rainy in the 

summer period, where the careful and professional management in the vineyard made 

the difference. The Barbaresco area was the exception, where the rainfall was decidedly 

inferior by 200 mm, above all in the better exposed vineyards which were able to achieve 

great Faset wines. This is an 50 year “old” vineyard which has produced a Barbaresco with 

extraordinary character and elegance with notes of dried rose petals, small fruits, hints of 

minerals and a charming spiciness.” Stefano Chiarlo, winemaker

grape variety: nebbiolo 

municipality: : Barbaresco

first vintage produced: 2014

vineyard: Faset

surface area of the vineyard :. 1 hectare

year planted: 1965

soil: the earth is greyish-white calcareous marl with bands of veins of sand running 

through it, rich in minerals among which magnesium and manganese predominate.

vineyard exposure: at the summit of the hill with a southwest exposure

vineyard elevation: 210-270 AMSL.

method of cultivation: Guyot

vines per hectare: approximately 4,500

yield: thinning of excess bunches at end of summer, leaving an average of 6/7 

bunches per vine

production philosophy certification: V.I.V.A “SustainableWine”

harvest: manual harvest

vinification: fermentation for 17/18 days with the skins in 55hl oak vats with a 

soft “shower” system of wetting the cap at a temperature between 30°C and 27°C. 

Malolactic vat fermentation

refinement: minimum of 2 years, aged for 18 months in large casks before 

refinement in the bottle
colour: garnet with brilliant hues

nose: ample and aristocratic, notes of dried rose petals, small red fruits and an 

elegant hint of minerals combined with fine spices
taste: has great structure, elegant and welcoming, marked minerality with the dense 

texture of fine tannins
accompanies: wild rabbit with Juniper berries, roast pheasant, agnolotti with roast 

sauce, well-matured cheeses

alcohol: 13.92% | acidity: 5.85 g/l | ph: 3.62

serving temperature: 18° C

bottle sizes: 0,750 l. - 1,5 l.
closure: cork

Barbaresco DOCG
Faset


