BRUNO ROCCA

Aromas of blackberries, plums, and blood orange.
The po/afe is full and e/egomf, with firm tannins and
flavors of forest floor and cocoa. Dedicated to Bruno's
mother, it is proo’uced with fruit from his best \/ineyorc/s.

Style: Still red

Area of Production: Piedmont, Italy
Appellation: Barbaresco

Varieties: 100% Nebbiolo

Soil: Calcareous clay and marl

Age of Vines: 50-60 years

Yield: 35hl/hectare

Farming Practices: Organic

Fermentation: In stainless steel with indigenous
yeast and an 18-20 day maceration

Aging: 12 months in French oak barrique and 12

months in French oak barrel




