The Company

In 1932 Enzo Barbi founded the winery in the tradit  ion of his
family. Since the very beginning he searched for qu ality and
within a short period of time the brand became reno wned and
well established. The estate is located in Baschi w hile the
commercial headquarters are in Roncadelle. For the Barbi
family wine is continuous research, experimentation  and co-
operation both with nature and technology resulting in truly

remarkable wines. Besides cherishing their own prod uction,

the Barbis choose and buy must and grapes from sele cted growers on a contract basis, and a
team of skilled technicians supervise the advanced method of vinification and refining.

The company’s production philosophy leans towards
the use of indigenous varietals of central ltaly, e ven
though lately, in a couple of wines, two internatio nal
varietals have been employed. From a commercial
viewpoint, care is taken in presenting to different
worldwide  markets affordable wines, while
maintaining a high level of quality.

The present size of the winery, still
family owned, allows an efficient and
" well organized management; a well
consolidated market position in more
{than 30 countries and constantly
growing appreciation of a highly
l qualified clientele are the best reward.



Italia Wine Imports, Ltd.

BARBI

== The Vineyards

= | Grape cultivation on our estate has very ancient tr  aditions. It is situated at

an altitude of about 300mt above sea level; the soi | has marine origins, with
an abundant presence of fossils and oyster
shells and rest on a tufaceous substrata.

The climate, the microclimate, the exposure of
the vineyards to the south east and south

west, and the natural ventilation determine
ideal conditions for a quality production.
The vineyards, comprising 50% red and 50%

white varietals , were planted between 1970
; and 2007.

Number of

plants per hectare is 4.300 ; the pruning system is the spurred
cordon. The yield per ha is 5.000/6.000 kg of red grapes and
8 7.000/8.000 kg of white grapes. Harvesting is done exclusively
by hand in small crates avoiding the hottest hours; the
® proximity of the winery to the vineyards allows an immediate

crushing.

The Team

Our wines are the result of commitment and the enth  usiasm of a
great group of people ,each having their own role. Together, on a
daily basis, we are building up the quality objecti ves that our
wines can offer to guarantee, not only the present, but also the
future success of the company.

Casa Vinicola Barbi SRL
Via Vittorio Emanuele Il, 25
25030 Roncadelle (Brescia) - Italy

Phone +39 030 2780125
Fax +39 030 2583860
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ORVIETO CLASSICO D.O.C. DRY

Light straw yellow. Fresh, delicate and flowery bou quet. The taste is dry and fruity, with a light
aftertaste of bitter almond. Excellent as an aperit if, it goes well with light hors d'oeuvres, most
first courses, and seafood.

Grape Variety:  40% Trebbiano Toscano, 35% Grechetto, 15% Verdell o, 10% Drupeggio and
Malvasia

Vinification:  In stainless steel vats at low temperature
Acidity: 5.5 0/00

Serving Temperature: 10-12C
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POJO DEL RUSPO SANGIOVESE UBRIAI.G.T.

Deep ruby red. Intense bouquet, complex, reminiscen t of underwood. Taste is spicy, rich and full-
bodied. Goes well with strong and savory dishes suc h as roasts and game, red meat and hard
cheeses.

Grape Variety:  100% Sangiovese

Vinification: Fermentation in stainless steel vats. The maceratio n on the skins lasts about 12
days.

Refining: In underground cellars, first in stainless steelv  ats, thenin
American oak barrels for six months, lastlyinthe  bottle

Acidity: 5.4 0/00
Serving Temperature: 18C

Aging Potential:  best inits second year




