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1 0 0 % ITALIAN Red GRAPE 

BRICCO DELLA LODRA 2022 

Reaching a goal, often, takes extra energy to get it, although we should just have patient 
and wait for it.  Our Dolcetto Red Wine is born by listening to what the grapes tell and 

organically suggests us: this is the BRICCO DELLA LODRA. 

 

VARIETY: 100 % Dolcetto grapes. 

VINEYARD&SOIL: our wine comes from a young vineyard located in Gavi, planted in the 

2016. Soil is a mix of Cessola’s Marl and fluvial clays deposition. This lends to the soft 

structure and the lovely mouthfeel of our red wine . 

VINTAGE: The 2022 was surprisingly excellent for the quality and the grape yield although the hot and drought weather 

affected the vines all season long. The winter was out of average, had high temperature and little rain. The budburst 

occured between the 15th-20th of April, and the season kept going on hot and drought: the North Italy got the hottest 

summer ever in the last two century.  By late August, little rain enhanced plant physiology and the ripening slowly had the 

optimum around the 11th of September. 
 

WINEMAKING TECHNIQUE: Single vineyard selection, the grapes are carefully hand-picked from a single vineyard, 
destemmed and fermented into concrete tank. The wine remains on the skins for about 10-15 days to achieve the perfect 
balance of mouthfeel and flavor.           The Bricco della Lodra ages in stainlees-steel vats until the next Spring. 

ALCOHOL: 13% vol 

TASTING NOTE: 

COLOR 

 Lively red and deep purple 

shade 

AROMA 

  wild berries hints of white 
pepper and sweet spices. 

MOUTHFEEL 

  raspberry plum and blue 
fruit, a backnote of white 

pepper and a lovely almond 
end. 
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