
Fattoria Paradiso
Barbarossa IGT
Emilia Romagna, Italy

Varietal Barbarossa – exclusive to Fat. Paradiso

Vintage 2010

Soil Lime and tuff soil and yellow rock 

Trellising Spur pruned cordon.

Altitude 300 meters above sea level

Direction Southeast

Yield /hectare. 80 quintals per hectare; total of 10 Ha.

Viticulture 50 year old vines on avg. Harvested 
exclusively by hand. 

Fermentation In steel at a controlled temperature, 
followed by malolactic fermentation 
and refinement in 225 liter fine-grain 
Allier barrels for 24 months. 

Ageing 15-20 years under suitable conditions

Residual Sugar 1 g/L

Acidity 5.2 g/L

Sulfites 54 mg/L

Barbarossa


