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Barbera d’Asti Producers Cut
2026 Yield Limit 5.6% to Curb a
Wine Glut

The move followed an abundant, high-quality harvest after swelling

Italian inventories pushed wine prices about 10% lower this year.
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Italian producers in the Barbera d’Asti denomination have cut the maximum authorized

yield for the 2026 harvest even as growers report a strong crop, a sign that commercial

pressure is outweighing vineyard conditions in one of Piedmont’s best-known red wine



areas.

The consortium for Barbera d’Asti reduced the ceiling to 85 quintals per hectare from
90 quintals per hectare, a cut of 5 quintals, or 5.6%. The move comes as Italian wine
cellars remain heavily stocked and prices keep falling, even after a harvest that

growers near Asti describe as both abundant and high quality.

The decision underlines a wider problem facing Italy’s wine sector. The country has
produced more wine than the market has absorbed in recent years, according to
industry representatives and government inventory data. The latest national stock
figures available from the Agriculture Ministry, covering July 31 in the Cantina Italia No.
8/2026 report, showed inventories up 6.9% from a year earlier. Total stocks reached
the equivalent of more than 5.6 billion bottles, roughly one year of production and the

highest level in four years.

That imbalance has weighed on prices. Unione lItaliana Vini, the main wine industry
association, said in July that average Italian wine prices fell by about 10% year over
year in the first half of 2026. The group also warned that around one bottle in five
made from appellation grapes at the start of the year was declassified and sold as

ordinary table wine, adding cheaper supply to an already crowded market.

In Barbera d’Asti, the yield cut does not reflect a broad shortage of grapes. Growers in
the Asti hills say this year’s fruit came through in good condition despite the hottest
summer ever recorded in the area between the Alps and the Po Valley. Near Agliano
Terme, where harvest crews were finishing the last Barbera grapes in late September,

producers said the season began unusually early, at the end of July.

Filippo Mobrici, president of the Consorzio Barbera d’Asti, said the quality of the 2026
vintage was among the best he had seen, both in volume and in the condition of the
fruit. He attributed the result in part to a wet winter and early spring that gave vines
enough water reserves to withstand the heat later in the season. Growers also left more

leaf cover on the vines than usual to protect the bunches from direct sun.



The weather pattern produced a sharp contrast. Summer heat accelerated ripening and
moved harvest dates forward, but it did not prevent a healthy crop. That left producers
facing a market problem rather than an agricultural one. By lowering the permitted
yield, the denomination is trying to keep more wine from reaching a market that is

already oversupplied.

Italy’s inventory build is not spread evenly across all categories. Prosecco accounts for
some of the largest reserves but continues to sell and export well. Traditional red wines
in regions such as Puglia and Tuscany have been under more pressure. In Piedmont,
some producers have chosen to divert part of their output to vinegar this year rather

than send more wine into a weak market.

Industry leaders have increasingly argued that appellations need to align production
with demand more tightly. Lamberto Frescobaldi, president of Unione Italiana Vini, said
in July that the sector needed to make difficult decisions, including reducing output
where necessary and preventing new vineyard plantings from worsening the surplus.
He has also raised the possibility of vine removals, a step that remains sensitive in Italy

and is not part of a national plan as it is in France.

In Barbera d'Asti, local leaders are more resistant to that idea. Mobrici has said
vineyards in his area are not only production assets but also part of the region’s culture
and landscape, making uprooting a last resort. That reflects a broader debate inside
Italian wine country, where many producers accept the need for tighter supply controls

but do not agree on how far those measures should go.

Some growers in the denomination say the local situation is still manageable, even with
national inventories rising. Luca Garberoglio, whose family runs the Carussin estate in
San Marzano Oliveto, has said the Barbera d’Asti area is less exposed than some other
regions and that producers who moved upmarket, including through organic wine and
export sales, are in a better position to handle slower domestic demand. He said his
winery still held 110 hectoliters of its 2025 vintage, enough to supply the market into
March 2027, but that figure reflects one estate and is not representative of the

denomination as a whole.



The Barbera decision is therefore better understood as a targeted response inside one
appellation than as a rule for all of Italy. National stock and price figures provide the
broader background, but the yield cut applies specifically to Barbera d’Asti’'s 2026
harvest. It shows how even a successful vintage can create new strain when inventories
are already elevated and part of the higher-value production chain is leaking into lower-

priced categories.

The pressure also comes at a time when the industry says consumer patterns are
changing. Producers and trade groups have pointed to wars, trade disruptions including
U.S. tariffs, and lower consumption among younger drinkers as factors behind slower
sales. Those forces matter especially for wines that do not have the export momentum

of sparkling categories.

In the vineyards around Asti, the commercial strain has not erased the sense that 2026
could be an important vintage in the bottle. Growers describe fruit that ripened well
despite heat peaks near 40°C in early August. But the economics of turning that fruit
into profitable wine are harder than the agronomy this year. As warmer seasons arrive
more often, some producers also say the wine itself is changing, with Barbera d’Asti
moving away from the cherry and plum profile long associated with the grape and

toward more concentrated blackberry and blackcurrant notes.



