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2023 BARBERA D' ASTI

PRODUCER OVERVIEW

In 2009, enologist and Aussie transplant, Dave Fletcher began working at the famous Ceretto Barolo and
Barbaresco cantina as an intern, eventually becoming the head maker of their red wine. Now he makes his
own wines from more than a dozen vineyards around Barbaresco, Alba and inside the Roero. All vineyards
farmed by Dave are either certified organic or under conversion (some with biodynamic practices), and
leased vineyards worked by their owners are encouraged toward organic farming.

VINEYARD DETAILS CELLAR NOTES

Harvested from 60-year-old massale selectionsin 50% whole-bunch, semi-carbonic, two-week

the limestone and sand of the Alta Langa’s (Alba fermentation in steel at ~30°C max. with one

commune) Bricco Capre vineyard on a steep slope punchdown every second day (pumpoversif needed

with an eastern exposure at 350m. to manage reduction) and the first sulfites added
after malolactic. Aged 9 monthsin old French oak
barrels. Unfined and unfiltered.

All photos and content generated and owned by The Source Imports. For more information, go to www.thesourceimports.com



https://www.thesourceimports.com

]

Dave Fleteher

Barbareseo

;\ ‘
i SOURCLE

All photos and content generated and owned by The Source Imports. For more information, go to www.thesourceimports.com



https://www.thesourceimports.com

