DOMENICO CLERICO

BAROLO ‘PERCRISTINA’

PERCRISTINA
BAROLO

INF DI ORIGINE CONTROLLATA
ARANTITA

DOMENICO CLERICO

Represented by SoilAir Selection

Dark in color with intense aromas of balsamic, tar,
licorice, tobacco, and jam. The palate is powerful,

rich, and opulent with a full body and a tannic finish.

Color: Red

Grapes: 100% Nebbiolo

Soil: 90% clay and 10% sand
Altitude: 400 m above sea level
Vineyard Cru: Mosconi

Age of Vines: 60 years old

Yield per HI/Ha: 40-50 hl/ha

Fermentation: Cold fermentation in stainless steel

with 15 to 20 days of maceration on the skins
Aging: 16 months in French barriques

Production: 3,000 bottles per year




