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Fratelli Perata 2009 Barbera, Estate

Barbera is a very traditional Italian wine. Though it's not considered by some to be as classy as Sangiovese 
(Chianti) or Nebbiolo (Barolo), it is definitely a great varietal. This wine is big, acidic, and fruity in its youth but 
with smooth out nicely with age. Barbera is a very acidic wine but its big body and tannin structure matches 
the acid and makes the wine intense without being out of balance.  

Harvested October 10 and October 11, 2009
Brix 24.2
pH 3.22  
Fermented 10 days in 1 ½ ton open top fermenters
Pressed to neutral barrels to preserve the varietal character
Alcohol 13.8%
Bottled June 19, 2012
Production 160 cases

Aging Needs another six months or so to open up, then feel free to start drinking. If you lose a
 bottle in your cellar, don't worry, this Barbera has the tannin and acid to age for years.
 Drink from Spring 2013 to 2019.


