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Barbaresco DOCG
Bric Micca

Barbaresco borns from in the Municipality of Neive, to expand
the range of products with specific characteristics.

A garnet red wine with orange reflections, an ethereal, pleasant
and intense aroma. With a dry flavor, it presents itself on the
palate with a full and delicate, velvety, rightly tannic taste. A
wine that guarantees a long holding in the bottle, up to 15
years and more in the best vintages.

The annual production is of few thousand bottles.

Species of vine

Typology: Nebbiolo
Rootstock: 420 A/SO4
Bushiness: 4800 plants/Ha
Plant breeding: Guyot

The Vineyards

Zone: Village of Neive (Cuneo), 300-350 m.

PoODERI

Soil: Sandy and calcareous LUIGE RINATUDI
Exposure: South/South-West GASA FONDATA
Area of the vineyard: 1.60 Ha

Year of planting: 2001/2002 BARBARESCO
The wine making BRIC MICCA

The vinification takes place over a period of 30 days, with
constant control of the temperatures that are kept as low as
possible.

Follow, a long period of maturation in wood and in the bottle
before the introduction on the market.
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