PietroCassina
LEO - Bramaterra DOC o imions

THE HARVEST PERIOD
Generally around the middle of October.

% 80% NEBBIOLO, 20% VESPOLINA THE METHOD OF HARVESTING

Careful hand picking of grapes in the vineyard.
ﬁ LIMITED EDITION
) THE VINIFICATION.
%@ 3 YEARS IN BIG BARREL (AUSTRIAN OAK) _ e Sorting on vibrating table, then destemming and soft crushing, dropping the grapes into temperature-
AL controlled steel tanks.
S S Start of fermentation and maceration on the skins for 7-10 days at a maximum controlled temperature of 28°
celsius, repeating punching down and pumping over about twice a day.

AGEING
The wine is racked and matured in oak tonneaux for about 36 months, followed by bottling and new
refinement in the bottle.

TASTING NOTES

@ THE VINEYARD
Northeastern Piedmont (Alto Piemonte), in the
hills of Roasio

@ THE SoIL
Acidic soils (pH 4.5-5.4) with porphyritic sands
with volcanic origins that are red to dark brown
in color, rich in minerals.

NS | | | _ PietroC _ PAIRINGS
AN B @ VINEYARD EXPOSURE: southeast to southwest - Red meats and game: knife-beaten Fassona, braised or roasted beef, stewed venison or venison.
".-;‘ A 2 ) " 3 Mushrooms: risotto with porcini mushrooms, tagliatelle with mushrooms. v
o, SN @ TYPE OF CULTIVATION: espalier Guyot BRAMAT MRRA Cheeses: aged cheeses such as Parmigiano, Gorgonzola, mountain Toma Plemontesg ”, o
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