
SUL BRIC 
 

Deep and dark color, with a rich mélange of plum 

and berry aromas and a hint of sweet 

Mediterranean herbs. Structured and intense with 

long tannins and a crisp clean palate. 

 

Color: Red 

Grapes: Cabernet Sauvignon and Barbera 

Soil: sandy and calcareous 

Age of Vines: 40 Years old 

Altitude: 250 m/above sea level 

Aspect: South 

Training System: Guyot  

Yield per Hl/Ha: 34 Hl/Ha  

Fermentation: In Stainless Steel Tanks, with 8 days 

of maceration with the skins 

Aging: In fine-grain French Oak barriques 

Production:  415 Cases 

 

Represented by Soilair Selection Sevenfifty.com/martinettisulbric 

https://www.sevenfifty.com/p/2Z30V?product_version=S-31-16730

