
   
 

 
 

 
 
 
 

 
2 021  

B A R B E R A  
 
 

APPELLATION:  Walla Walla Valley 
 

COMPOSITION:  100% Barbera 

VINEYARDS: Dugger Creek Vineyard 
 

TECHNICAL NOTES:   pH 3.74 
TA 0.60 g/100mL 
Alcohol 14.5% By Volume 
 

FERMENTATION: Small open top stainless steel fermenters. The cap was punched down 
three times per day by hand. The young wine was transferred to neutral 
French oak barrels to complete fermentation. 
 

AGING: 11 months Neutral French oak barrels 

CASES PRODUCED: 235 cases  
 

SENSORY NOTES:  Dugger Creek Barbera has become a favorite offering over the past 
decade. This vineyard-designate wine has a deep ruby color in the glass. 
The nose and the palate reveal dark red and blue fruits with notes of 
coffee bean, anise, and white pepper. This is one of our favorite wines to 
pair with food. Enjoy with wood-fired pizza, Taleggio cheese and 
charcuterie, porcini mushroom risotto, or a handmade pasta with 
homemade puttanesca tomato sauce. Or, simply enjoy this rich, silky 
wine while relaxing and dreaming of your next vacation. Salute! 
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