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PIEMONTE D.O.C BRACHETTO – BRAMUSA 
The personal i ty  of  this  wine,  typical ly  Piedmontese,  emanates  
f rom the service:  a  ruby red del icate  COLOR, animated by a  
l ively per lage.  SMELL is  sof t ,  sweet  and aromatic ,  while  in  
the mouth i t  i s  character ized by the l ight  body countebalanced 
by an intense f lavor,  and by a  TASTE enveloping and ful l ,  low 
in alcohol  and fresh.  Is  a  wine that  needs to  be drunk young,  
before  i ts  hints  are  depleted.  I t  i s  indicated for  desser t :  goes  
wel l  in  MATCHING with s t rawberr ies  and red frui ts  in  
general ,  but  a lso with the dark chocolate .  I t  i s  a lso used as  a  
basis  for  the preparat ion of  f rui t  cocktai ls  and as  aper i t i f .

ORGANOLEPTIC CHARACTERISTICS AND DESCRIPTION
LOCATION OF THE VINEYARDS:   Piemonte -  Langhe,  
Mango (CN)

METHOD:  A sof t  pressing of  the must  makes a  cold macera-
t ion s tar t  that  las ts  for  24/36 hours;  the must  ferments  a  f i rs t  
t ime in  tanks at  a  control led temperature  for  7  days,  fol lowed 
by second fermentat ion.  This  one is  s topped by the cold,  then 
the wine is  microf i l tered and put  in  s ter i l ized bot t les  with an 
isobaric  method,  for  the maintenance of  natural  CO2.

COLOR:  Del icate  ruby red.

SMELL:  Del icate  bouquet  with hints  of  pr imary Brachet to  
grape,  l ime blossom, rose,  peach and berr ies .

TASTE:  Ful l ,  f resh,  balanced,  with good s t ructure  and pers i -
s tence.  Del icately sweet .

FOOD MATCHING:  Sweets  in  general  or  with f rui t  salad.  I ts  
best  match is  with s t rawberr ies  and i t  i s  a lso a  great  base for  
cocktai ls  or  as  an aperi t i f .

Alcohol:   6  % 

Sugar:  125 gr / l

Bottles in 
vertical 
position

6-8°CTulip
glass

 100% Brachet to


