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LOMBERA & GAREL)

TUOTTAJA

MAA / ALUE

PULLOKOKO

HINTA

Bramaterra 2017

Vine varieties: Nebbiolo 80%, Croatina 10%, Vespolina 10%

Zone of production:
Northern Piedmont, from wineryls estates in the village of Masserano

Vine characteristics:

Elevation: 350 meters above sea level

Exposure: South-East / South-West

Vine system: classic guyot

Soil: porphyritic sand of volcanic origins, red brown in colour, with acid PH
Yeld per hectare: 35 quintals

Wine-making:

Careful selection in the vineyards

Destemming and crushing

Classic fermentation without temperature control, with pumpovers and delestages
Malolactic fermentation

Aging 3 years, of which 24 months in wood (6000 liters cask)

The wine is then blended and aged for a few months in concrete tanks.

Aging potential: over 30 years.

Colombera & Garella

Italia - Piemonte

0,75

* hintatiedot nakyvilla vain kirjautuneille

Tilaukset / orders :

Tuomo Laitinen 040 761 4933 tuomo.laitinen@careliawines fi

Sivu 1/2


https://careliawines.fi/kirjautuminen/

Kai Autio 0503525653 kai.autio@careliawines. fi
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