
Domenico   Clerico  
BAROLO   ‘PAJANA’  

 

 

Dark   ruby   color   with   notes   of   cherries,   tar,   pine,   and  
spices.   Lots   of   fruit   on   the   palate   with   rich   tannins.   

 

 

Color:    Red  

Grapes:    100%   Nebbiolo  

Soil:    90%   clay   and   10%   sand  

Altitude:    350   m   above   sea   level  

Age   of   Vines:    36-50   years   old  

Yield:    60   hl/ha  

Vineyard   Cru:    Ginestra  

Farming   practices:    organic  

Yeast:    indigenous   or   cultured  

Skin   maceration:    15-20   days  

Malolactic   fermentation:    yes  

Fermentation: Cold  fermentation  in  stainless          

steel  

Aging: 16  months  in  French  barriques  and  16                

months   in   big   Slavonian   botti   before   bottling  

Production:    4,500   bottles   per   year  

 

 

 

 


