
T E N U T A  I L  F A L C H E T T O
L o c a l i t à  V a l l e  T i n e l l a ,  F r a z i o n e  C i o m b i  1 6
S a n t o  S t e f a n o  B e l b o  –  I t a l i a

+ 3 9  0 1 4 1  8 4 0 3 4 4
t e n u t a @ i l f a l c h e t t o . c o m

w w w . i l f a l c h e t t o . c o m

G R A P E  V A R I E T A L

V I N E Y A R D  L O C A T I O N

S O I L

100% Barbera

Agliano Terme

Clay - Limestone - Quartz veins

W I N E M A K I N G  A N D  A G I N G
Manual harvest, destemming and crushing 
of the grapes. Fermentation at controlled 
temperature in stainless steel vats. 
It refines for approximately 28-30 months 
in 2,25 hL rench oak barriques.

T A S T I N G  N O T E S
Intense ruby red color with dark red hints, red fruits 
scents, red orange, balsamic notes 
and vanilla. Full body palate, persistent, intense 
and with great acidity. Best served at 16°C. It pairs 
well with wild game meat and seasoned cheese. 
It is also excellent as a meditation wine or after meal, 
accompanied by dark chocolate and candied fruit. 

BRICCO ROCHE
N I Z Z A  D O C G
R I S E R V A


