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Little red wine that could

Take notes on ltaly’s lesser-known red wine, Barbera.

PAUL ABERCROMBIE

Ask most ltalian red wine geeks about their favorites, and
chances are they’ll say at least one of the following:
Barolo, Barbaresco and Brunello. Or as a brother-in-law
lovingly calls them, “the Killer B’s.”

Pity that most of these folks don’t mention Barbera. Here’s
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Yet for many years, Barbera has been overlooked. Or
maybe under-promoted. “For many years [Barbera] was
looked at as a simple, daily drink that you enjoy while
waiting for your Barolos and Barbarescos to mature,” says
Bern’s Fine Wines & Spirits General Manager Kevin Pelley,
a fellow Barbera lover. “But in the last decade, producers
have begun to see Barbera as something more noble.”

To this end, winemakers are tinkering with more modern
methods, including aging Barberas in oak barrels to give
them more depth and complexity.

You can score a fantastic bottle of Barbera for around $15,
though posher versions can run several times as much.

Al Beck, director of education at Premier Beverage
Company, recently invited me to join him in tasting a
handful of Barberas his company distributes.
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