https://www.casinabric-barolo.it/

Barolo
Comune di Barolo

The Patriarch. He who proudly bears the signs of
time on his face with wisdom. humility and honor:

Barolo Casina Brie.

This Barolo represents tradition and fortitude with no casy

Eacina bric compromises. The result is a skilful blend of wines grown on several
vinevards in the villages of Barolo and La Morra. with soils and
aspects which are able to give of their very hest when combined

together.

Grape type: Nebbiolo
Wine producer: Gianluca Viberti
Classification: Baralo DOCE

Barolo - Casina Bri

Harvest: Wine profile:

Picked by hand into small 20kg boxes in the first 10 The vinevards arve located in the highest part of the

davs of October Barolo a. enjoying a cool. ventilated

climate which is conducive Lo the development of

Winemalkir 1 ive. inl nd balsamic aromas.

vibrant 'reshness on the pala I'he

The traditional=style vinification lasting 30 (40 davs rounded delicate on the palate, but their

takes place in conerele tanks without the addition of pert : lity over the course of

veasts, with pumping of the must over the [loating al least 10-15 vears.

cap 2/3 times a day for the first 15 days. During the

I ration that follows on the skins for a further
15-20 days. in keeping with an ancient pr
wooden staves are used to completely subn

cap of skins into the new wine which is still

L;t'ltlt'l‘:;‘uill: fermentation.
Wine maturation:

I large wooden svats and casks holding 25 and 50
hectoliters for 18-21 months, in | uit of the
ded of Barolo. followed by
tay in con 6-12 months. The wine
tured in the bottle for at least 6-12 months

prior Lo its release.

Safra 2012. Almogo em 31/03/2012, Chacara Colombo.
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