
VINEYARDS
The grapes for this wine are grown in the estate’s vineyard Pajorè, one of the historical and 
renowned Cru of the Langhe hills, not far from the Barbaresco town hall. The vines were 
planted between 1965 and 2008, at an elevation of 230–300 meters. 

VINIFICATION
Grapes were hand harvested into small crates from October 1st-10th, then fermented in 
temperature controlled, stainless steel tanks under 30°C for 3–4 weeks. The wine is racked 
before malolactic fermentation for one month. It is aged 12 months in large Slavonian oak 
barrels, 9 months in concrete vats, then aged in bottle until 3 years after harvest, when the 
wine is released. 

WINEMAKER NOTES
The geomorpholigical landforms and southern exposure create amazing wines, and allow for 
a combination of both harmony and strength, releasing nuances of wild strawberry officinal 
herbs and clove.  Pajorè’s great personality finishes with balsamic and spicy notes.

Barbaresco Pajoré 2020

Region Piedmont

Commune  Treiso

Proprietor & Winemaker 
Enrico Dellapiana

Grapes  100% Nebbiolo

Vine Age  planted 1965-2008

Soil  White marl, calcareous clay

Fermentation stainless steel tanks

Aging  12 months in oak,  
9 months in concrete vats,  
then aged in bottle until release. 

Alcohol  14.5%

94pts		  August, 202395pts                       April, 2024 95pts                       Jan., 2023 www.thesortingtable.com

✶


