
Piedmont

DOC since 1979, Bramaterra belongs to High Piedmont’s Nebbiolo and it represents one of the 42 DOC wines of this
region. It’s made of Nebbiolo grapes (50-80%), Croatina (max. 30%), Uva rara and Vespolina (max. 20%), grown in the
hilly areas of Masserano, Brusnengo, Curino, Roasio, Villa del Bosco, Sostegno, and Lozzolo. It is an ancient wine which
highly evocative name refers to “bramosia per la terra” (longing for the land).

It is one of Piedmont’s most curious wines: extremely difficult to find, but when you find a bottle it is always great! As a
result of the rocky structure of the soil, it takes the vines many years to develop the rootstocks and the stems remain
thin even when old and never give abundant production. But acidity is high and the tannins are closed when young so
the wines need much time to develop: it’s almost a sin to open a bottle of Bramaterra before it’s 10 years old! At that
point it can produce beautiful wines dominated by fresh fruit and longevity, elegant perfumes with some violet and a
still powerful, tannin-rich structure with a long finish.
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Bramaterra DOC 2013

GRAPE VARIETIES

Nebbiolo 60%, Croatina, Bonarda (Uva Rara), Vespolina

WINEMAKING

Intense and prolonged maceration, partially in wooden tuns. Controlled-temperature fermentation. Minimum ageing
24 months, minimum 18 of which in oak barrels. Ageing period: 6-8 years and longer.

ANALYTIC DATA

Alcohol content: 13 % vol.

ORGANOLEPTIC CHARACTERISTICS

Ruby red in color, tending toward garnet; intense and complex aroma with floral notes of violets and fruity notes of
raspberry, it evolves in ethereal and spicy notes, licorice, leather; dry and velvety taste with pleasant bitter and
goudron background; full-bodied, austere and harmonic.

GASTRONOMY

Elaborate meat dishes, excellent combinations with wild game and mature cheeses. 

http://www.aleantocorp.com/index.html
http://www.aleantocorp.com/aa-wines.htm
http://www.aleantocorp.com/aa-about.htm
http://www.aleantocorp.com/aa-contact.htm


Serving temperature 18°CServing temperature 18°C

AVAILABLE FORMATS

75 cl
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