
BRUNO ROCCA 
BARBARESCO   RISERVA   ‘RABAJÁ’  

 
The bouquet opens up with rich aromas of dark 
fruits like blackberry and blueberry, mingled with 
delicate hints of dried rose petals and sweet pipe 
tobacco. Medium-bodied, it features fine tannins 
and subtle spice undertones. On the palate, it’s 
vibrant and lively with an intense, long, and 
elegantly structured finish.

 
Color:    Red  

Grapes:    100%   Nebbiolo  

Soil:    Limestone  

Altitude:    300   m  

Vineyard   Cru:    Rabajà  

Age   of   Vines:    50-60   years   old  

Yield:    40   hl/ha  

Farming   Practices:    organic  

Yeast:    indigenous  

Fermentation:    wooden   casks   for   25-30   days  

Malolactic   Fermentation:    yes  

Aging:    24-36   months   in   French   oak   cask  

 

Production:     2,000   bottles   per   year  
 

 

 

 


