
   
 

 
 

 
 
 
 

 
2 023  

B A R B E R A  
 

APPELLATION:  Walla Walla Valley 
 

COMPOSITION:  100% Barbera 

VINEYARDS: Dugger Creek Vineyard 
 

TECHNICAL NOTES:   pH 3.81 
TA 0.62 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: 296 cases  
 

SENSORY NOTES:  Brilliant ruby in the glass, the 2023 Barbera opens with aromas of wild 
cherry, fresh raspberry, and blood orange, lifted by subtle notes of violet 
and baking spice. The palate is lively and energetic, driven by juicy acidity 
that makes the fruit pop while keeping the wine light and approachable. 
A touch of savory herb and a hint of cedar add complexity to the finish. 
This classic expression of Barbera is bright, balanced, and built for the 
table — pair it with wood-fired pizza, grilled sausages, or a bowl of 
pasta. Or just enjoy a glass while relaxing and thinking about your next 
visit to wine country! 
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