COMPOSITION
Sangiovese (49%)
Barbera (17%)
Primitivo (14%)
Malbec (13%)
Nebbiolo (7%)

2 018

BRICCO
COLUMBIA

VALLEY

AVA

TECHNICAL NOTES

VINTAGE TRENDS
The 2018 season jumped off to a warm start with April
and May temperatures far exceeding the 30-year average.
June and July brought more normal temperatures leading
into August heat spikes with record temperatures.
September and October were dry with cool temperatures
which gave us optimal harvest conditions. In sum, this
vintage was much warmer than average, but still milder
than other recent vintages. Cool, dry conditions during
harvest afforded a record-swift 30-day harvest that
thankfully flowed about as orderly and effciently as we
can recall. Fruit from the 2018 vintage highlights
concentrated flavors, layered complexity and surprising
acid retention.

AVA: Columbia Valley
H A R V E S T : S e p t . 1 9 th - O c t . 1 2 th
COOPERAGE: 18 months in
French oak barriques (7% new)
pH: 3.63
ALCOHOL: 14.3%
BOTTLED: April 2020
AGING: Now through 2024

WINEMAKER NOTES
Following the loosely structured (if not informal) IGT
model of Toscana, this wine is made by blending
Sangiovese with other varietals to make a vibrant,
fruit-forward, full-bodied, dry red. Wines of this style
were traditionally paired with the cucina povera (”cooking
of the poor”) that defines Tuscan cuisine - heartier foods
made from simple, yet high quality/fresh ingredients that
express natural flavors. By blending zesty Sangiovese
with aromatically forward Nebbiolo, hearty Primitivo, and
brambly Barbera, we made a wine that can span the
range of foods you’re making most weekdays, but can still
be served with your more celebratory weekend meals.

FOOD PAIRING SUGGESTIONS
Pair with Carnitas, Panzanella,
Wild Fennel Sausage and
Smoked Mozzarella Pizza,
Cannellini Beans with Stewed
To m a t o e s a n d B u r g e r s

TASTING NOTES
Black cherry, sweet licorice, and sandalwood aromas are
punctuated with briny notes of iron and ocean air. Gobs
of juicy, full red fruit flavors explode into traces of orange
peel and bitter-sweet cocoa. Easy, well-integrated
tannins lift and carry the fruit from front to back,
providing the structure to hold this weighty procession of
flavors.

EXPLORE WINES FROM OUR OTHER W I N E F A M I L I E S, INFLUENCED BY
THE HISTORIC REGIONS OF ITALY, BORDEAUX, RHONE & THE PACIFIC NW.
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