PIERCARLO CULASSO

Faset
BARBARESCO DOCG

GRAPES
Nebbiolo (100%)

GROWING AREA

Cru Faset, Barbaresco (Langhe)

ALTITUDE
250/270 metres a.s.l.

SOIL

Fossil-bearing, calcareous, and clayey Sant’Agata marls

TRAINING SYSTEM
Guyot

VINIFICATION

Fermentation in stainless steel tanks for about 15-20 days at a
controlled temperature. Subsequent racking, gentle pressing,
and transfer to wood after a few months.

AGING

About twelve months in French oak casks.

ALCOHOL
14 % by Vol.

Dosi Distribution Wine



