
Vinchio Vaglio Serra 

“Insythesis” Barbera d’Asti Superiore DOP 

Seeing the potential of the Vinchio Vaglio Serra vineyards and the determination of the 

growers, VVS decided another Barbera was not only possible, but too great to pass up.  Called 

"Sei Vigne INSINTHESIS" (Six vineyards in synthesis), because it is the love, dedication, 

determination, enological science and passion of the co-operative wine growers of Vinchio and 

Vaglio Serra. Brilliant colour of deep ruby-red with purple glints, its complex spicy scent has 

light toasted notes and red berries. In the mouth warm, robust, with sweet scent of syrupy fruits 

and vanilla, great structure and lingering with light and sweet tannins Perfect to be paired with 

first courses with meat or mushroom sauces; braised and roast red meats, game. Good with 

marbled, spicy and mature cheeses. 

Appellation: 

Production Zone: 

Varietal(s): 

Production Volume: 

Vinification: 

Ageing: 

Alcohol Content: 

Barbera d’Asti DOP 

Asti  

Barbera, 100% 

550 cases (12) 

Stainless Steel 12 days, then Small French Oak Casks 

Small (225 liter) New French Oak Casks, 18 Months 

14.5% 


