
Ghiga Barbera d'Asti

Red Wine | Barbera | Piedmont, Italy | DOCG

Piedmont

Fruit
Body
Sweetness
Acidity

Flavors

Tannin

Sour Cherry-LIcorice-plum-Dried
Herbs-blackberry

Enjoy right
away

Room Temp Drink Now

Barbera, the quintessential "wine of the people", is not what most people talk about from
Piedmont, but it certainly is the wine they drink. Barbera is meant to be enjoyed everyday

and young - no need to age or cellar before opening.



Barbera is originally from Italy and some of the best examples come from Piedmont. It was
first recorded in the 7th century making it about 1,000 years older than Cabernet

Sauvignon.  Pairs well with rich dark meats, mushrooms, truffles, root vegetables, braised
greens, and blue cheese. The idea is that the bright acidity of the wine will complete a

rich/fatty or tannic dish. 



The Ghiga family has been farming in the Castiglione Tinella area of Piedmont since the
early 1970s. Mario Ghiga, the original founder, established the farm and sold grapes to
other wineries in the area. In 2009 his grandsons made the decision to start producing

their own high quality wines under the family name. Today Enrico and David Ghiga oversee
the daily tasks in both the vineyards and the winery.
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