
VILLA BARBI BIANCO 2019 
Or vieto Classico DOC

H I S TO RY 
Nestled outside the medieval town of Orvieto, the Decugnano estate has long been 
associated with winemaking. Records dating from 1212 confirm the presence of monks 
who dedicated themselves to the cultivation of local vines. 
The land remained under the ownership of the Church until the unification of Italy in 1861, 
when the estate was sold to private investors. In 1973 it passed into the hands of the Barbi 
family, wine merchants since the 1920s, whose work has elevated the quality of the estate’s 
wines to new levels and gained international recognition for the protected designation of 
origin of Orvieto Classico DOC. 

V I N E YA R D S  
Decugnano dei Barbi comprises 63 hectares in total, of which 33 hectares are under vine 
and 13 different grape varieties are cultivated. In contrast to the rest of the Orvieto Classico 
DOC area the soil is of marine origin, dating from the Pliocene epoch. The oyster fossils 
and seashells that can be found scattered throughout the vineyard are testament to the 
presence of an ancient sea.  
Light in colour and rich in calcium, the soil provides the perfect growing environment for 
the vines. The clay component ensures adequate water-holding capacity for the dry season 
and calcium provides vital micro-nutrients for berry cell wall development. This soil 
structure is complemented by a unique microclimate, with constant ventilation and marked 
diurnal temperature variation, essential for the retention of acidity and aromas. As a result, 
our wines exhibit a characteristic minerality and freshness. 

V I N TAG E  
Winter was mild, and it was followed by a cold spring. Lower than average temperates 
lasted till the end of May, causing some lower than optimal budding fase that affected the 
yields on some late varieties such as Vermentino. The summer progressed with the ideal 
balance of rain and sunshine, with just an extreme hot weather in the last week of July. 
Harvest started in mid August and it was carried out at night in order to bring berries to the 
winery at a lower temperature. Overall, 2019 proved to be a very good vintage . 

W I N E M A K I N G  
Grapes were picked at night between the end of August and the beginning of September 
and immediately underwent gentle pressing to avoid phenolic extraction. The yield per 
hectare was 7000kg, the ratio of grape yield to must was 65%.  Fermentation was carried out 
in temperature-controlled stainless steel tanks for 10-12 days, at 14°C. 

TA S T I N G  N O T E  
Ideal weather conditions during the growth phase of the vines delivered a wine with more 
balance and personality. Villa Barbi Bianco 2019 is light in colour, with more pronounced 
aromas of golden apple and chamomile. On the palate, crisp acidity is balanced by mature 
fruit and a savoury texture with a refreshing, zesty finish.

S O U R C I N G  
South-west and south-east facing 
vineyards located at 320 meters 
above sea level, planted in 1986, 
1997 and most recently in 2000. 
The sandstone soil, rich in calcium, 
produces an elegant, delicately 
coloured white with a unique sense 
of place. 

VARIETAL COMPOSITION: 
50% Grechetto 
20% Vermentino 
20% Sauvignon Blanc 
10% Procanico 

VINIFICATION ANALYSIS: 
ABV: 13% 
TA: 5.9 g/l 
ph: 3.2 
RS: 2.5 g/l 

RATINGS: 
3 Bicchieri Gambero Rosso 
Price/Value Berebene Award  
Gambero Rosso 

Orvieto, Umbria, ITALIA          T.+39 0763 308255          decugnanodeibarbi.com         info@decugnano.it

http://decugnanodeibarbi.com
mailto:info@decugnano.it

