
Ca' Viola

Bric du Luv Barbera d'Alba DOC

Along with Barturot, this is another
historic label of the winery and has
been bottled by Caviola since 1991.
The Bric du Luv vineyard is just 1.5
hectares in size and its vine rows,
planted in 1950, extend along the
southern slope of the hill allowing the
few grapes produced to reach the
perfect level of maturation. 

Grape varieties  Barbera

Altitude  400m ASL

Soil  Calcareous marl and clay

Alcohol  14.5%

 

Tasting notes
Dark cherry and violets on the nose. This has a very smooth texture and
elegance.

www.banvillewine.com
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