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“My wine does not follow the 
laws of the market but those of 
Time and Experience. 
  
It’s the juice made from the 
grapes of the Earth, 
 
 of the place that gave birth to 
it, 
 
For the people who still love 
the taste of the Earth. 
 
It is the Earth that makes the 
wine.” 

LINO MAGA 

To	  the	  right:	  Portrait	  of	  Lino	  Maga	  

















THE HISTORY 



The Maga family owns the entirety of Maga Valley (where the 
two hills of Barbacarlo and Montebuono are) since 1700. 
 
In 1821 Lino’s great grand father Contardo stabilizes the winery 
and wine productions thanks to his marriage to an important 
family that during that time contributed to Italy’s political 
Unity . 
 
Contardo’s son Carlo, at his death, leaves the winery to his 
grandsons the wine hills called Porrei (in dialect “home) as 
inheritance. 
 
Their grandsons, name one of the hill Uncle Carlo’s (in dialect 
uncle = barba): Barbacarlo.  
 
The first Barbacarlo was born in 1886. 
 

ORIGIN	  OF	  BARBACARLO	  



THE WINERIES 
Barbacarlo 

Montebuono 



“I have 18 hectares of the 
best lands for red wines in 
Broni. 
 
In the highest part where is 
the Barbacarlo the slope is 
between 60% and 90%. It 
is so steep that we have to 
do everything by hand. 
 
The ground is very hard, 
all made of gravel and 
stone chippings with a light 
sand coating. 
 
To install new poles you 
need a drill 
 
But that is what the vine 
wants to make good fruit.  











THE HARVEST  



“My first real harvest was 
when I was 6 years old. My 
dad used to yell WATEEER 
and I would come with the 
tin cans we used for 
tomato sauce filled with 
water.” 
  

To	  the	  right:	  	  Giuseppe	  Maga	  	  (Lino’s	  son)	  during	  Harvest	  	  



“we also used to mix water 
with a copper based 
solution as best treatment 
against fungal disease. This 
treatment comes from the 
Roman times although the 
French call it Bordeaux 
mixture.”  
 

“We took the copper from old 
coins my grandfather had. 
Those coins may have been 
very valuable today but 
without them we could not 
have made a wine that the 
community lauded as 
 
 good, clean and honest” 

To	  the	  right:	  Lino	  Maga’s	  father	  during	  Harvest	  	  



“The Harvest for the 
Barbacarlo is never before 
the end of September and 
the first week of October.  
 
In August the vine is still 
alive and continues to 
transmit life to the 
grapes.” 
  

To	  the	  right:	  Lino	  Maga	  during	  Harvest	  	  



“The grapes are to be 
picked at the right 
moment, when they are 
velvety and pregnant .  
 
If the climate is agreeable, 
you can postpone the 
harvest day by day until 
the grapes reach a Perfect 
Maturation .” 
  

To	  the	  right:	  Lino	  Maga	  during	  Harvest	  	  



“We harvest the grapes with the 
cavagne  (small handmade 
containers).”  
 
“I, myself, oversee the moment 
when the containers are emptied 
in the basket: I meticulously check 
that no leaves or anything else gets 
in the harvest. It is a very delicate 
operation as you have to be 
attentive not to damage the 
grapes. 
 
In this way when the basket reach 
the cellar there is not a trace of 
must ” 
  

To	  the	  right:	  Lino	  Maga’s	  father	  during	  Harvest	  	  



THE GRAPES 



“The yield is low: 30 to 35 
quintals/hectares and in 
wine we never surpass 
50%.” 
 
The quality comes from the 
hard work done right in 
the wineries before the 
work done in the cellar. 
Most of our vines are more 
than 100 years old. 
 
“Right now we only do 
6,000 or 7,000 bottles.” 
  

“IF THE YIELD IS LOW THE 
VINTAGE IS GREAT” 









CroaDna	  grape	  

“The grapes are harvested 
simultaneously . So is 
Croatina that  dictates the 
law.  
 
When the Croatina is 
ready, I have the Ughetta 
still full of aromas.  
 
By harvesting and 
vinificating all the grapes 
at the same time the 
winery is able to tell its 
story. 
 
The salt from the Earth 
announces its Gospel.” 
  



Uva	  rara	  





THE VINIFICATION 



I don’t use filters because the take away the soul and 
body from the wine, I don’t use refrigerators that take 
away his nature, and I don’t use stabilizers and 
clarifiers.  
 
The nature of the wine is something that is alive, 
living and it can change from year to year and never 
be the same. 
 
The wine as I know it is a dynamic creature, a 
constant becoming, that transform itself tirelessly, 
that feels the weather and the seasons and even the 
place where you put it.  





























THE WINES 



The character of Charle 
Magne was chosen to 
represent Barbacarlo 
thanks to a friend of Lino 
Maga, Prof. Aldo Smeraldi. 
 
 
Barbacarlo needed to be 
represented by a figure 
“that has willpower,  faith, 
belief in everything he does 
and doesn’t stop in front of 
anything.” 
 
  



There is a small gravestone in 
front of the Montebuono hill 
that represent a winemaker 
“Camelio Magus”, one of the 
first winemaker of the zone. 
The wine is dedicated to him.  
 
  

Montebuono is also called 
Napoloen hill from when 
Napoleon came with his army 
and stopped to drink 
Montebuono wine and found 
it impressive. 
 
  















ACCOLADES 



The Barbacarlo was appreciated by the most prestigious elite in Italy and 
Europe.  
 
Among others: 
 
Enrico Pertini (Italian President from 1978-1985) 
 
Carlo Azeglio Ciampi (Italian President from 1999 – 2006) 
 
Giulio Andreotti (Italian Minister) 
 
Mike Bongiorno (famous Italian TV host)  
 
Giorgio Napolitano (Italian Senator) 
 
Antonio Fazio (governon of the Bank of Italy) 
 
Gino Bramieri (famous Italian actor) 
 
Aldo Fabrizi (legendary film actor) 
	  
	  	  





Legendary	  criDc	  Luigi	  Veronelli	  



In	  the	  slides	  following:	  
	  
	  
-‐	  Renowned	  criDc	  Luigi	  Veronelli,	  his	  
wife	  and	  Gianni	  Brera	  
	  
-‐	  Lino	  Maga	  and	  Angelo	  Roveda	  (Gianni	  
Brera’s	  cousin)	  
	  
-‐	  Luigi	  Veronelli	  and	  chef	  Manuelli	  
Ferrer	  drinking	  off	  a	  Barbacarlo	  boOle	  
during	  summer	  
	  
	  
	  

In	  this	  photo:	  
	  
Lino	  Maga	  with	  Italian	  novelist	  and	  
Sports	  Journalist	  Gianni	  Brera	  and	  
restaurateur	  Gioacchino	  Palastro	  


















