
Region: Busca - Cuneo, Piemonte, Italy

Terrain:  Foothills to the French Alps from Piemonte.

Grape Varieties:  Quagliano, Barbera, Neretta Cuneese,
Chatus, Merlot,  Baratuchat.

Total cultivated area: 2.5  hectares 

Annual Production:  9,000 Bottles / 5,000 Bottles

Cellar manager: Livio Craveri

Agronomist or agricultural manager:  Livio and Elia
Lamberti

Employees:  3 Full-time  /  2 Full-time.

Type of employment contract used 
for employees: Employees are owners of the businesses.

Certifications:  In conversion to certified organic.

Agricultural Labor Transparency Agreement:

TECH SHEET
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Agreed - If agreed, a full and thorough review takes place of onsite part-time and seasonal labor, compensation and
treatment of laborers hired through contracted cooperatives, as well from any offsite properties that the winemaker
may purchase grapes from. This review repeats formally every other year but is a constant supervision and is subject
to documentation (contracts, payment evidence), production facility and farm visits during moments of seasonal
labor, non-interrogative interviewing of laborers as well as importer participation in harvest every other year
depending on proximity to our Italian office.

2 0 2 2  M e r l o t  H a r v e s t

VIEW OF BUSCA FROM CHIESA ST. MARTINO

TECH SHEET



Production 

B o t t l e s  p r o d u c e d :  2 , 4 0 0

V i n e y a r d  S u r f a c e :   0 . 5  h e c t a r e s

T e r r a i n :  F o o t h i l l s  t o  t h e  A l p s .

S o i l :  G n e i s s  a n d  m i c a  s c h i s t s ,  a n d

q u a r t z o m i c a s c i s t s  

E x p o s u r e  o f  r o w s :  E a s t

A l t i t u d e :  7 0 0  m

V a r i e t i e s :  C h a t u s ,  B a r b e r a

R o o t s t o c k :  S 0 4 ,  K 5 B B

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  7 0  y e a r s  

P l a n t  D e n s i t y :   3 , 0 0 0  p e r  h a .

Y i e l d  p e r  V i n e :  7 0  h l / h a   

T r e a t m e n t s :  4  x  w e t  s u l f u r  +  

c o p p e r ,  1  x  d r y  s u l f u r ,  1 x  P r o p o l i s
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BRACCIA RESE - "Barba" 2021
Red Wine

F e r t i l i z e r s :  M a t u r e  b o v i n e  m a n u r e

H a r v e s t  s t a r t  d a t e :  1 0 / 0 4 / 2 1

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

Certifications:  In conversion to certified organic.



P r e - p r e s s  p r o c e s s i n g :

D e s t e m m e d  a n d  c r u s h e d

P r e s s i n g  m o d e :  P n e u m a t i c  p r e s s

V i n i f i c a t o r :  S t a i n l e s s  S t e e l ,  f i b e r g l a s s

M a c e r a t i o n :  1 2  d a y s  t h r o u g h

f e r m e n t a t i o n .

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

w i t h  P i e d  d e  c u v e .

S u l p h u r  d i o x i d e :  S m a l l  a m o u n t  a d d e d

p r i o r  t o  b o t t l i n g .

F i l t e r i n g :  U n f i l t e r e d

S t e e l  r e f i n e m e n t :   8  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  4  m o n t h s

B o t t l e  t y p e :  ' B u r g u n d y '

C a p  i n :   S u g a r - c a n e  b i o p o l y m e r .

BRACCIA RESE - "Barba" 2021
Red Wine

A c i d i t y :   7 . 8  g / L

A B V :  1 3 %  

P H :  3 . 2 7  

R .  S u g a r :  < 2  g / L  

V A :  0 . 3 0  g / l

T o t a l  S O 2 :  2 4  m g / l
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Vinification Analysis



B o t t l e s  p r o d u c e d :  3 , 0 0 0

V i n e y a r d  S u r f a c e :   0 . 3  h e c t a r e s

T e r r a i n :  F o o t h i l l s  t o  t h e  A l p s .

S o i l :  G n e i s s  a n d  m i c a  s c h i s t s ,  

q u a r t z o m i c a s c i s t s ,  p h i l l a d i c  a n d  

c h l o r i t o i d  m i c a  s c h i s t s  

E x p o s u r e  o f  r o w s :  E a s t  a n d  N o r t h

A l t i t u d e :  6 5 0 - 7 0 0  m e t e r s  

V a r i e t i e s :  Q u a g l i a n o

R o o t s t o c k :  S 0 4 ,  K 5 B B

V i n e  T r a i n i n g :  G u y o t

A v e r a g e  a g e  o f  v i n e s :  2 0  -  4 0  y e a r s    

P l a n t  D e n s i t y :  4 , 0 0 0  p l a n t s  p e r  h a .

T r e a t m e n t s :  4  x  w e t  s u l f u r  +  

c o p p e r ,  1  x  d r y  s u l f u r ,  1 x  P r o p o l i s
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BRACCIA RESE - "Pinq!" 2021
Sparkling Red Wine

Production 

F e r t i l i z e r s :  M a t u r e  b o v i n e  m a n u r e

H a r v e s t  s t a r t  d a t e :  9 / 1 5 / 2 1 ,  9 / 3 0 / 2 1

H a r v e s t  m o d e :   M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :   I n  c o n v e r s i o n  t o  c e r t i f i e d

o r g a n i c .



P r e - p r e s s  p r o c e s s i n g :

D e s t e m m e d  a n d  C r u s h e d

P r e s s i n g  m o d e :  P n e u m a t i c  p r e s s

V i n i f i c a t o r s :  S t e e l  t a n k ,  f i b e r g l a s s

M a c e r a t i o n :  7  d a y s  t h r o u g h  

f e r m e n t a t i o n .

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

w i t h  P i e d  d e  c u v e .

S u l p h u r  d i o x i d e :  N o n e  a d d e d .

F i l t e r i n g :  N o n e

S t e e l  r e f i n e m e n t :   8  m o n t h s

S p a r k l i n g  M e t h o d :  G r a p e  m u s t  a d d e d  t o

w i n e  i n  s p r i n g ,  t h e n  r i f e r m e n t e d  i n  b o t t l e

R e f i n e m e n t  i n  t h e  b o t t l e :  1  y e a r

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :   C r o w n

BRACCIA RESE - "Pinq!" 2020
Sparkling Red Wine

A c i d i t y :   5 . 4 1  g / L

A B V :  1 0 %  

P H :  3 . 3 6  

R .  S u g a r :  < 2  g / L

V A :  0 . 8  g / l

T o t a l  S O 2 :  < 2  m g / l
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Vinification Analysis

Pinq! 2020 compared to 2021



B o t t l e s  p r o d u c e d :  3 , 5 0 0

V a r i e t i e s :  G r a n n y  S m i t h  A p p l e s ,  g r a p e

m u s t  f o r  r e f e r m e n t a t i o n :  M o s c a t o  d ' A s t i .

A l l  p u r c h a s e d  f r o m  o t h e r  f a r m e r s .

H a r v e s t  d a t e s :  9 / 2 0 / 2 0  -  1 0 / 1 0 / 2 0  

H a r v e s t  m o d e :  M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :  O r g a n i c  C e r t i f i e d  

P r e - p r e s s  p r o c e s s i n g :

M i n c e d  a n d  p r e s s e d

P r e s s i n g  m o d e :  P n e u m a t i c  p r e s s

V i n i f i c a t o r s :  S t e e l  t a n k

M a c e r a t i o n :  7  d a y s  t h r o u g h  

f e r m e n t a t i o n .

Y e a s t s :  I n d i g e n o u s  y e a s t  o n l y  

S u l p h u r  d i o x i d e :  N o n e  a d d e d

F i l t e r i n g :  N o n e

S t e e l  r e f i n e m e n t :  8  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  1  y e a r
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SIDRERIA C&L - "Randevù" 2020
Apple and Moscato d'Asti Cider

Production 

A c i d i t y :  5 . 1 7  g / L            A B V :  6 . 5 %  

P H :  3 . 5 5                 R .  S u g a r :  < 2  g / L

              T o t a l  S O 2 :  < 2  m g / l

Cellar

Analysis




