
 

 

 
BOTTEGA FAMILY WINES   p +27 (0)21 852 3590 

online@idiom.co.za    www.idiom.co.za 

 
B A R B E R A  2 0 2 2  

 

 

V I N I F I C A T I O N   

Wine maker description A rich and dark Barbera from low-yielding Stellenbosch 
vineyards. Deep red in appearance. This distinguished 
wine exhibits typical varietal aromas of dark cherries, 
cedar and tobacco with a subtle dark chocolate finish 
from the oak maturation.. Complexity and elegance are 
hallmarks of this vintage. Enjoy this versatile wine with 
rich dishes like tagliatelle ragu, dark red meats, 
mushroom pasta or root vegetables. 

Varieties 100 % Barbera 

Origin Wine of Origin Stellenbosch 

Vinification details Grapes were crushed into bin liners for fermentation, 
after which it was pressed in a small basket press straight 
into 225L primarily 70% French oak with a small portion 
of 30% American oak for 24 months. The wine was 
bottled by hand without filtration and may contain 
sediment. 

Date of bottling 5 November 2025 

Analysis pH 3.51                                             Total acidity 6.0 g/l  
Residual sugar 3.0 g/l                        Alcohol 14% 

 
P R O V E N A N C E  
Vineyard – Da Capo, Sir Lowry’s Pass, Helderberg 
 

Soils Granite/Tukulu (decomposed granite)/Table 
Mountain Sandstone 

Aspect North west 

Area 1 Ha 

Trellising Vertical Shoot Positioning 

Irrigation Drip 

Predominant wind SE Summer/NW Winter 

Date of planting February 2006 

Clones BB1 

Balling at picking 23,7 °B 


