DOMENICO CLERICO
BAROLO

Aromas of dried-fruit, spice, and cedar. The palate
1CO CLERICH |
g P is full-bodied, focused and intense with a long and

chewy finish.

Color: Red

Grapes: 100% Nebbiolo

Soil: Clay and sand

Age of Vines: 50 years old

Yield: 60 hl/ha

Vineyard Cru: Ginestra and Mosconi

Farming practices: organic

Yeast: indigenous or cultured
Skin maceration: 15-20 days

Malolactic fermentation: yes

BAROLO

Fermentation: Cold fermentation in stainless

: steel
¥
DOMENICO CLERICO®

—_— ——— months in big Slavonian botti before bottling

Aging: 16 months in French barriques and 16

Production: 21,000 bottles per year

SOILAIR =

SELECTION "~



