Cascina Mucci di Bion Alexander - Loc. Mucci 2 - It 12050 Roddino

Tecnical profile

Denomination:
Varieties:
Origin:

Vineyards (year of planting):

Pruning method:
Soil typ:

Harvest period:
Yield:

Mashing:
Maceration:

Malolactic fermentation:
Ageing:

Alcohol content:
Reducing sugars:
Total acid content:
Dry extract:

Total sulfur content:
Bottling date:
Bottle cap:

Bottles produced:

Barbera d'Alba DOC Superiore

Barbera

Roddino (Localita Mucci)

Barata (2002), Manno (2007)

Est (behind the cellar) 2017, Trivé 2018

Guyot
calcareous, sandy and clayey composition

4 harvests in the periode 2. - 26. Oktober 20211
460 g/m?  (maximum allowed 1000 g/m?)

gentle crushing and destemming

10 - 12 days on the skins with pumping over and
délestage

in stainless steel vats during the alcolic fermentation
16 - 25 months in french oak barrels (228 1),

50 % new barrels

16,27% vol  =0,15 (Min. 12,5%)

0,82 g/l +0,11

6,89 g/l +0,28 (Min. 4,5 g/l)
28,6 ¢/l +0,7 (Min. 23 g/l)
90 mg/I +5 (Max. 150 mg/I)
26.09.2024

Cork diam10, 10 years garanteed free from cork taste
2288 bottles 0,751 - 45 magnums of 1,51
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