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SOCRE’  -  BARBARESCO 2022

The Socré estate owns vineyards in Roncaglie and Pajoré,  two of the Grand Crus of Barbaresco. In the  last years it  also bought  some vineyards in Neive and Dogliani

Socré possiede vigneti in Roncaglie e in Pajpré, due dei migliori cru dell’area del vino Barbaresco. Negli ultimi anni ha acquistato alcune vigne in Neive e Dogliani

Owner/Proprietari: Marco, Giulio and Lorenzo Piacentino - Wine-maker:  Marco Piacentino  -  Hectares: 12 hectares of vineyards    Volumes: 40.000 bottles


Wines  produced:/Vini prodot                Barbaresco DOCG - Barbaresco Roncaglie - Barbaresco Pajoré - Langhe Nebbiolo  DOC - Langhe Freisa  DOC - Barbera d’Alba 
Superiore  DOC  -  Langhe Chardonnay DOC - Alta Langa DOCG


SOCRE’ S.S.A.          -          STRADA TERZOLO N. 7          -           12050 BARBARESCO (CN)            -            TEL        +39 348 7121685   

Production area /Area di 
produzione

Langhe (Barbaresco, Neive, Treiso) AWARDS

Grapes/Vitigno 100 % Nebbiolo Luca Gardini 96/100

Exposition/Esposizione South-West (Barbaresco), East (Neive), South (Treiso) Jancis Robinson 16,5/20

Altitude/Altitudine 210 to 290 m a.s.l. Doctor Wine 92/100

Soil/Suolo Clay with limestone Gambero Rosso 2 Bicchieri

Training system/Sistema  
di allevamento  	

Guyot – 5000  vines/ha Vinous 92/100

Plantation year/Anno 
d’impianto

2000 (Barbaresco), 2015 (Neive and Treiso) Onav - 2 Posit

Yield/raccolto 1,4 kg/vine; 48 Hl/ha Vitae 3 tralci

Harvest/Vendemmia End of September Benda 4 grappoli

Fermentation/Fermenta-
zione

Done in 20 Hl French oak open barrels (tini) at an uncontrolled tempe-
rature (within 30°C)

Maceration/Macerazione Lasts 15 days with pumping over and pigeages

Ageing/Affinamento 24 months  in only used barriques and 6 month in concrete  vats

Bottle ageing/Afinamento 
in bottiglia

At least 6 months

Residual sugar/Zucchero 
residuo

<  1 g/l

Alcohol/Alcol 14,0%

Label/Etichetta

Barbaresco 2021


