
T H E  I T A L I A N  C O N N E C T I O N

Barbaresco Giacone 2020 DOCG
Cascina Alberta

100% Nebbiolo • Treiso, MGA Giacone • Piedmont, Italy

ORGANIC SINGLE  MGA 92 WINE
ENTHUSIAST

A P P E L L AT I O N B A R B A R E S C O  D O C G V I N TA G E 2 0 2 0 A L C O H O L ~ 1 4 % P R O D U C T I O N 5 , 0 0 0 - 1 0 , 0 0 0  B O T T L E S / Y E A R W I N D O W 2 0 2 5 - 2 0 3 5

TA S T I N G  N O T E S

Rose petal, red berry, star anise, white
pepper. Fine-grained tannins over a
juicy, balanced palate. Raspberry jam,
red cherry with firm acidity.

F O O D  P A I R I N G S

T H E  S T O R Y

Brothers Francesco (ex-golfer)

and Luca (ex-chef) bought this

Treiso estate in 2011. Giacone is

one of 66 classified MGAs in

Barbaresco. WE 94 on the 2017

and 2014 vintages.

S P E C I F I C AT I O N S

GRAPE 100% Nebbiolo

FARMING ICEA Certified
Organic (since 2019)

SOIL Calcareous,
limestone-rich.
350m, south and
south-southwest
exposure.

TRAINING Standard Langhe
density. Yield: 55hL/
ha. Vines 40-60
years old.

V I N I F I C AT I O N

Indigenous yeasts, 30-day
pump-overs. Malolactic in
Slavonian oak. 18 months
neutral botti, 12 months bottle.
No filtration. Sulfites: 30-50mg/
L.

T H E  P R O D U C E R

Brothers Francesco and Luca
Guermani left professional golf and
a Milan kitchen to buy a Treiso
farmhouse in 2011. ICEA organic
since 2019. They ferment with wild
yeasts, age in large neutral oak,
and do not filter. The estate
includes a boutique agriturismo.

W H Y  T H I S  W I N E

Single-vineyard MGA Barbaresco
from 40-60 year old vines at 350m.
WE 94 on the 2017 and 2014
vintages demonstrates peak
potential. A genuine discovery
producer in one of Barbaresco's 66
classified sub-zones.

Roast lamb with herbs

tajarin with porcini

beef carpaccio with Parmigiano and
truffle

duck breast with cherry reduction
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