
Domenico   Clerico  
BAROLO   ‘BRICOTTO’  

 

 

Rich   with   opulent   dark   berry   notes.   Very   long   finish  
with   typical   nuance   of   tar   and   rose.  

 

 

Color:    Red  

Grapes:    100%   Nebbiolo  

Soil:    Clay   and   Sand  

Altitude:    350m   above   sea   level  

Age   of   Vines:    55   years   old  

Yield:    60   hl/ha  

Vineyard   Cru:    Bussia  

Farming   practices:    organic  

Yeast:    indigenous   or   cultured  

Skin   maceration:    15-20   days  

Malolactic   fermentation:    yes  

Fermentation: Cold  fermentation  in  stainless          

steel  

Aging:    16   months   in   French   barriques   

Production:    300   magnums   per   year  

 

 

 
 

 

 


