
«Camphor, dried herb, leather and espresso aromas emerge as the vibrant 
red opens in the glass. The palate is firm with close-grained tannins and 
bright acidity» Wine Enthusiast 90/100 points

vintage: 2014
producer’s vintage notes: “The summer of 2014 was a particularly rainy one in 
Piedmont, where careful, professional management of the vineyard made the difference as far 
as quality was concerned. Leaf pulling and thinning out were done to improve airflow around 
the limited quantity of bunches left on the vine. The Barbaresco zone was spared many of the 
summer storms, with rainfall as much as 150 millimetres less than other areas of Piedmont. 
From the beginning of August until harvest time, which took place in the customary period (5/8 
October), the weather was dry and sunny, providing perfect ripening conditions for the grapes. 
It was a particularly elegant, captivating vintage for Barbaresco, with an open bouquet even while 
still young, and marked by fine, silky tannins in the mouth.” Stefano Chiarlo, winemaker

grape variety: nebbiolo 
municipality: Barbaresco 
first vintage produced: 1996
vineyard: Asili
surface area of the vineyard : Approx. 1 hectare
year planted: 1990
soil: blue grey calcareous marl having a basic pH with a small presence of clay, poor 
in organic matter, but rich in microelements such as magnesium and calcium
vineyard exposure: southwest
vineyard elevation: 250 AMSL.
method of cultivation: Guyot
vines per hectare: 4.500
yield: thinning of excess bunches at end of summer, leaving an average of 5/6 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 average-sized oak casks 
before refinement in the bottle
colour: garnet red with brilliant hues
nose: aristocratic elegance, ethereal, with notes of violet, red fruits and fine spices
taste: complex, enchanting silkiness of surprising length
accompanies: porcini risotto, roast pork, rack of lamb

alcohol: 13.90% | acidity: 5.75 g/l | ph: 3.60
serving temperature: 18° C
bottle sizes: 0,750 l. - 1,5 l.
closure: cork

Barbaresco DOCG
Asili


