
T H E  I T A L I A N  C O N N E C T I O N

Barolo 2018 DOCG
Giacomo Brezza e Figli

100% Nebbiolo (Lampia) • Barolo, Monforte d'Alba, Novello • Piedmont, Italy

ORGANIC 93 WINE
ENTHUSIAST

A P P E L L AT I O N B A R O L O  D O C G V I N TA G E 2 0 1 8 A L C O H O L 1 4 . 5 % P R O D U C T I O N 7 , 0 0 0 - 1 0 , 0 0 0  B O T T L E S / Y E A R W I N D O W 2 0 2 5 - 2 0 3 0

TA S T I N G  N O T E S

Marasca cherry, rose, camphor, dark
spice. Full-bodied and elegant with
polished tannins and fresh acidity.

F O O D  P A I R I N G S

T H E  S T O R Y

Estate since 1885. Fourth-

generation winemaker Enzo

Brezza trained under his

godfather Bartolo Mascarello.

No new oak, no filtration, no

compromise.

S P E C I F I C AT I O N S

GRAPE 100% Nebbiolo
(Lampia)

FARMING ICEA Certified
Organic (since 2015)

SOIL Clay-silt and sand,
300m elevation

TRAINING Vertical canopy
(Guyot), 3,700
plants/ha

V I N I F I C AT I O N

Spontaneous fermentation,
indigenous yeasts. 7-10 day
maceration. 2 years in
1,500-3,000L Slavonian oak
botti. No fining, no filtration.
Glass stopper.

T H E  P R O D U C E R

Giacomo Brezza e Figli has been
rooted in Barolo since 1885.
Fourth-generation winemaker Enzo
Brezza trained under his father
Oreste, and was shaped by his
godfather Bartolo Mascarello.
ICEA-certified organic since 2015.
The family also operates a hotel
and restaurant in Barolo village.

W H Y  T H I S  W I N E

Traditional Barolo from one of the
appellation's most historic organic
estates. Slavonian oak only, no new
barrique, no filtration. The
Mascarello philosophy in every
bottle, at a fraction of the prestige
label cost. 7,000-10,000 bottles
produced annually.

Brasato al Barolo

tajarin with white truffle

vitello tonnato

aged Castelmagno DOP
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