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Bel-Sit  
“La Turna” Barbera d'Asti DOCG 
 PIEDMONT (ITALY) 
 
Originally built by Pietro Rivella in 1870, the winery 
produces Barbera d'Asti DOCG and Moscato d'Asti 
DOCG. The Barbera "Bel Sit" was named after the 
town, "The Barbera of Castagnole Lanze" which 
overlooks the Langhe Hills. In 2000, the Bel-Sit Estate 
was re-equipped and renovated by Ezio Rivella, a 
Master of Italian Oenology. Ezio is widely regarded as 
the man that introduced Brunello di Montalcino to the 
world through his development of the Banfi brand. His 
approach to working in the cellar is a “minimalist” in 
nature and focuses on temperature control. This 
traditional production cycle does not involve any 
filtration or clarification. 
 
Grapes:  100% Barbera. 
Viniculture: Mix of rich sandy and clay soil. 5000 
vines per hectare. Fermented in temperature 
controlled stainless steel for 8-10 days then maturing 
for 6 months in stainless steel. Bottled unfiltered. 
Alcohol: 13.5% vol. 
Appearance:  Ruby red with violet reflections. 
Nose: Cherries, raspberries and floral notes. 
Palate: Ripe forest fruit with fine tannins and a long 
elegant finish. 
Pairings: Piemontese pasta, duck and aged 
cheeses. 
 

 
 

Piedmont Wine Region of Italy 
 
Piedmont is made up of a variety of climates as it is 
surrounded on three sides by mountains. In fact, 
Piedmont translates to at the foot of the mountains. 
The Alpine zone is very cold, while the lowlands tend 
to have continental climates with very cold winters 
and dry, hot summers.  
 
Piedmont’s wine region is a cluster of several villages 
whose names label the wine and not the varietal. For 
example, world-renowned Barolo and Barbaresco are 
made up of Nebbiolo. Many wines will say ‘Asti or 
‘Alba, which are the villages that produce the grapes.  
Asti Spumante is a popular wine that is a sparkling 
semi-sweet and fruity wine. 
 
There are several varietals that are cultivated here, 
with the most noble being Nebbiolo; however, 
Barbera is the most planted grape in the region and 
the wines are usually slightly rustic. It is a favorite 
dinner wine of Piedmont locals. It is juicy, delicious, 
and very-easy to drink. Other leading wines in the 
region include Dolcetto, Gavi (Cortese), Arneis and 
Moscato Bianco. 
 
Regional info credit: GuildSomm, Wikipedia 

http://upload.wikimedia.org/wikipedia/commons/3/32/Piedmont_in_Italy.svg

