
 

DOLCETTO "BRIC DEL SALTO" D.O.C. 2013

Origin: Italy, Piemonte, Neive 

Quality grade: DOC 

Site: Cottà, Basarin, San Cristoforo

Varietal: Dolcetto 100 %

Cellar 

Harvest: handpicked

Malolactic Fermentation: yes

Fermentation: spontaneous

steel tank | 12 day(s)

Maturing: steel tank | 6 month(s)

Bottling: 22000 bottles

Data 

Wine Type: Still wine | red | dry

Allergens: sulfites 

Winery 

Our vineyards are always the most important part of our estate, natural approach and

passionate work are used to have structured and long aging wines. 
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