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Barolo Cannubi 2018 DOCG

Giacomo Brezza e Figli

100% Nebbiolo (Lampia & Michet) « Cannubi Cru, Barolo * Piedmont, Italy 9 5 9 3

ORGANIC

BAROLO DOCG ~2,600 BOTTLES/YEAR 2024-2034

Camphor, pressed rose, new leather, 100% Nebbiolo Giacomo Brezza e Figli, Barolo

woodland berry. Juicy red cherry, (Lampia & Michet) since 1885. Enzo Brezza personally

crushed raspberry, refined tannins. ICEA Certified led the legal battle to prevent the

Elegantly structured. Organic (since 2015) Cannubi name from being diluted
Sant'Agata Fossil by boundary expansion, preserving
Marls & Diano the integrity of the site. His cousin

9
White truffle pasta :j;i?;;f;i’?b Maria Teresa Mascarello joined the

23.6% clay. 250m, fight.

braised short rib
south-southeast.

risotto al Barolo with bone marrow
Vertical canopy

aged Castelmagno (Guyot), 3,700

I . Single-vineyard Cannubi, Barolo's
plants/ha

most hallowed address. The

intersection of two geological
Cannubi is the most documented

Indigenous yeasts. 10-15 day formations creates uncommon
vineyard in Barolo. The oldest maceration. 2 years in 15-30hL complexity. WE 98 on the 2021
known bottling dates to 1752. Slavonian oak. No fining, no vintage demonstrates the
Enzo Brezza won the legal battle filtration. trajectory. Only 2,600 bottles from
to protect its boundaries. Only 1.4 hectares make this genuinely
2,600 bottles from 1.4 hectares. scarce.
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