
Commendatore Lino Maga’s family have been making wine from their two cru, 
Barbacarlo and Montebuono, since 1886. The vineyard clings to a very steep slope 
surrounded by forest in the hills outside Broni, Oltrepò Pavese. Some 300 metres 
above sea level, the four hectares of vines are planted over tufo, on average 50 years 
old and exposed southwest, basking all day in light. It is a site worth fighting for and 
Lino spent 23 years doing just that, waging a legal battle against the authorities to 
ensure that that this monopole his family had tended for so long was recognised as 
their own.
Vineyard work is decidedly old school, the Maga’s work by hand, avoiding the use of 
chemicals and come harvest time make a rigorous selection of the Croatina, Uva Rara 
and Ughetta grapes which make up the famous blend. Wines are wild fermented in 
ancient casks with no temperature control. They are racked with the turn of the moon 
and bottled unfiltered in the spring. Unusually, the wines finish fermentation here, 
resulting in bottles that differ markedly from year to year, something Lino rejoices in, 
wondering why others bother to put the vintage on the label when the wines always 
taste the same.
To taste these wines is to be transported to another time. Sometimes rustic, often 
beautiful and with an honesty, transparency and charm we have not found elsewhere. 
This extends to the wine’s iconic label, which offers a precise map of the plot’s 
geography and technical data along with a suggested pairing of ‘la bottiglia e chi la 
beve’, the bottle and the drinker.

BARBACARLO 
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Classification: Rosso Provincia di Pavia IGT
Variety: 50% Croatina, 30% Uva Rara, 20% Ughetta
Provenance: Broni (Pavia), Italy
Yield/ha: 55-60 quintals/hectare
Vinification and maturing: Bottled in the spring following the harvest hand, 
after being in oak barrels for 8 months. The bottles are placed in a horizontal 
position for about 60 days, then stored in vertical position.
Alcohol content: 14.5%

Organoleptic characteristics: intense ruby red with garnet color. The scent is 
typical of Croatina and Ughetta grapes and of the land where the vines 
grow. The taste is sweetish, strong, vinous, tannic, lively mousse bright red. 
Serve with: If it’s dry, it pairs well with stew and boiled meats; if it’s vintage 
to taste out of meals with friends or with cheeses. 
Serving temperature: 64-68°F 

BARBACARLO 
Provincia di Pavia Rosso IGT



Classification: Provincia di Pavia Rosso IGT 
Variety:  50% Croatina, 30% Uva Rara, 20% Ughetta 
Provenance: Località Montebuono, Broni (Pavia), Italy 
Yield/ha: 50-60 quintals/hectare

Vinification and Maturing: bottled in the spring following the harvest hand, 
after being in oak barrels for 8 months. The bottles are placed in a horizontal 
position for about 60 days, then stored in vertical position. 
Organoleptic characteristics: Brillant ruby red color with garnet shades. 
Intense and strong bouquet. Full body flavor. It has a big feature. The 
important vintages can have an evident sparkle note. 
Serve with: it pairs well with stew and boiled meats. 
Serving temperature: 64-68°F

MONTEBUONO
Provincia di Pavia Rosso IGT


