
     
DOMENICO CLERICO 

‘CAPISMEE’

Color: Red
Area of Production: Monforte d’Alba, 
Piemonte  
Grapes: 100% Nebbiolo 
Vineyard: Bricco San Pietro
Yield: 7 tons/Ha
Elevation: 200-400 meters
Soil: Marne di Sant’Agata fossili, layers of sand 
and silt
Age of Vines: 25 years old 
Fermentation: In stainless steel,  5-10 days of 
skin maceration, no clarification
Aging: 8 months in stainless still, 6 months in 
bottle
Production: 18.000 bottles/year

A light ruby red color, notes of roses, violets, 
and cherries with macerated strawberry, bright 
acidity on the palate with firm but integrated 
tannins, mineral notes and fresh vibrant finish. 


