Francesco Clerico

Francesco Clerico’s grandfather purchased the land of the current
vineyard in Monforte at the end of the late nineteenth century with a
house and winemaking cellar dating back to 1870. A century later,
Clerico’s father took over the winemaking, but never released the
wine commercially under his own label. Young Francesco had left his
small village in Bussia for a career as a policeman in Torino. But he

continued to return to his family’s farm and remained involved with

the vineyards.

Before taking over the vineyards, Francesco Clerico came to the
conclusion that he would only use copper and sulfur in the vineyard.
Traditional viticultural practices would be the standard with the
exception of an old tractor. In the cellar, Clerico prefers long
macerations and protects the wine from oxygen as much as possible
once fermentation nears completion, favoring a long-term and steady
evolution of the wine. The wines age in 20HL botte made of Durmast
oak and a minimum of six months in bottle. The wines are never

fined or filtered.
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Varietal/Blend: Nebbiolo

Farming Practices: organic

Altitude / Exposure: 350-400m / SW

Soil: sandy soils with marls and sandy marls

Vine Training: double guyot / 5,000 vines per ha.

Harvest Technique: by hand in second half of October

Year Vines Were Planted: Vineyard Colonnello (1960) -
Vineyard Mon Robbiolo di Bussia (1960) and Barolo di
Bussia (1980)

Yeast: indigenous

Fermentation: started in stainless steel with submerged
cap / transferred to 20HL botte after 35 hours

Malolactic: full, spontaneous malolactic

Maturation: 2 years in untoasted wood barrels and 1 year
in bottle

Sulfur: added before bottling

Alcohol: 14%

Fined: no

Filtered: no

Country: ltaly

Region: Barolo

Sub Region: Colonnello and Bussia

Vineyard: Colonnello, Mon Robbiolo di Bussia, and Barolo
di Bussia

Vineyard Size: 4 ha.

Production #s: 50HL per ha. / 25,000 bottles
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