CASCINA BRUCIATA
ESTATE HISTORY
Behind every renowned wine producer there is a long
family history, which speaks of a passion for wine that
has been passed down from one generation to another. This has been translated into love during every
precious moment, from tending the vineyard to tasting the finished product. Just so, the history of Cascina Bruciata is intertwined with that of different families.
This now includes the Abonna family which purchased
it in 2016, making this their second estate along with
Marchesi di Barolo.
The Abonna family believes that caring for the vineyards and paying thorough attention to the entire
wine-making process is essential to emphasize the
natural excellence of this historic land and create
wines of world-renowned structure and refinement.
In 2015 Cascina Bruciata became a Certified Organic
farm, guaranteeing that the vines are grown in total respect of their natural balance.
Cascina Bruciata represents what the Abonna family has always pursued: tradition with an eye towards
the future, respect for the places where they work and
live, and the pleasure of sharing great products with a
world of enthusiasts.
APPELLATION: Barbaresco, Barolo, Langhe and Alba
VARIETAL(S) GROWN: Nebbiolo
SOIL TYPE: Clayey and Calcareous
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LANGHE NEBBIOLO 'USIGNOLO': Dense with great depth, ripe and round with hints of
plum, berry and dried flowers. Notes of pepper and exotic spices linger on the fine grained finish.
GRAPES: Nebbiolo
REGION: Langhe
AGING: 1 year in concrete tanks, then 6 months in the bottle prior to release

BARBARESCO: Fragrant floral aromas, ripe and fleshy, with a delicious medley of juicy plum,
black cherry and raspberry scent. Toffee and berries on the palate with a lingering, rich finish.
GRAPES: Nebbiolo

REGION: Piedmont
AGING: 18 months in old Slavonian casks, then 12 months of bottle maturation prior to release

BARBARESCO RISERVA 'RIO SORDO': Opens with beautifully etched aromas of flint, red
berry, cassis, licorice and dried mint. Tight and elegant on the finish but imparts noteworthy
complexity as it warms and evolves in the glass. Crisp, bright mouthfeel with young tannins.
GRAPES: Nebbiolo

REGION: Piedmont
AGING: 36 months in old French oak barriques, then 24 months in the bottle prior to release

BAROLO 'CANUBI MUSCATEL': The nose shows red fruit notes that are enriched by sweet
spices like cumin and a soft hint of cinnamon. Deep, dry tannins seduce the mouth. Really well
balanced with a full body and long finish. A perfect pair with braised veal dishes, red meat,
game or aged cheeses.
GRAPES: Nebbiolo
REGION: Piedmont
AGING: 30 months in old French oak barriques, then 18 months of bottle evolution prior to
release

@soilairselection

@soilairselection

info@soilairselection.com

