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Barbera d’Asti DOCG 

Barbera 100% 

Acqui Terme, 380 m a.s.l.

Maceration on the skin for 12 days 
in steel tanks, with 2 manual pump-
overs per day. At the end of alcoholic 
fermentation, racking is carried out 
in steel tanks until the completion  
of malolactic fermentation and  
subsequent ageing in steel tanks  
for 12 months before bottling.  

Over 10 years 

6.5 g/L

< 0.5 g/L

The best way to enter the world of Scarpa. A deep  
yet straightforward Barbera, elegant and powerful.  
A «must try» to experience the grand soul of Monferrato. 

Casascarpa distinguishes itself for a deep ruby red;  
the nose is complex, with a bouquet of red and dark fruit; 
in the mouth is dry and refreshing, remarkably powerful 
according to vintages and adequately persistent. 

Appellation: 

Grapes:

Vineyard:

Vinification:

Longevity:

Acidity:

Sugar:
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Wine Enthusiast – 91
This Barbera captivates with its pretty, light aromas of fresh strawberries, 
cherries and delicate hint of lavender. Clean and pure on the palate,  
the wine showcases a delightful interplay of red currant and raspberry  
flavors. A savory undercurrent emerges, accompanied by a crisp acidity 
that carries through to the finish.

Wine Enthusiast – 93
Scarpa is a historic and traditional estate that no matter the era, sticks  
to its core values of tradition. This Barbera highlights the key characteristics 
of one of Italy’s great grapes. The nose is this perfect combination of red, 
blue and black fruit notes mixed with a touch of clove and savory dried 
herbs, like bay leaf. The palate carries on the same flavors of the nose  
with very bright acidity that makes the mouth water. 

James Suckling – 90
Sliced strawberries, ripe cherries, hints of orange peel, spices and hibiscus. 
Fresh and juicy with fine texture and vivid acidity. Medium body and a 
soft, flavorful finish. Drink now.

Wine Enthusiast – 92
Casa Scarpa shows that sticking to tradition pays off. This tart and zingy 
Barbera opens with aromas of cranberry and sour cherry mixed with  
purple flowers and wild herbs. The palate is energetic with mixed red  
berries, savory spice and crushed stone all being lifted by the crunch  
and acidity on the finish. 


