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White​ ​Wine 

Piemonte,​ ​Italy 

Bricco​ ​dei​ ​Tati​ ​Estate 
Bricco​ ​Dei​ ​Tati​ ​is​ ​a​ ​small,​ ​family-owned​ ​wine 
estate​ ​in​ ​the​ ​heart​ ​of​ ​the​ ​Lange​ ​region​ ​of 
Piemonte,​ ​Italy.​ ​The​ ​estate​ ​covers​ ​just​ ​a​ ​little 
more​ ​than​ ​three​ ​acres​ ​on​ ​a​ ​hillside​ ​across​ ​the 
valley​ ​from​ ​the​ ​village​ ​of​ ​Barbaresco.​ ​​ ​The 
majority​ ​of​ ​the​ ​vines​ ​are​ ​now​ ​80​ ​years​ ​old. 
It’s​ ​a​ ​spectacular​ ​place,​ ​rich​ ​in​ ​beauty​ ​and 
tradition.​ ​The​ ​estate​ ​has​ ​been​ ​managed​ ​and 
cultivated​ ​fully​ ​organic​ ​and​ ​sustainable​ ​for 
the​ ​last​ ​fifty​ ​years. 

Grape​ ​Varietals​ ​& 
Vinification​ ​Technique 
Made​ ​with​ ​100%​ ​Cortese​ ​grapes,​ ​an​ ​old 
traditional​ ​and​ ​almost​ ​lost​ ​varietal​ ​from 
Piemonte,​ ​Italy.​ ​​ ​This​ ​wine​ ​gets​ ​48​ ​hours​ ​of 
skin​ ​contact​ ​to​ ​maintain​ ​the​ ​freshness​ ​and 
crisp,​ ​lively​ ​characteristic​ ​this​ ​grape​ ​is​ ​known 
for.​ ​It​ ​is​ ​fermented​ ​and​ ​aged​ ​in​ ​stainless​ ​steel 
only.​ ​These​ ​Cortese​ ​vines​ ​are​ ​planted​ ​on​ ​a 
sunny​ ​hillside​ ​you​ ​can​ ​see​ ​from​ ​Dolcetto 
vineyard​ ​on​ ​the​ ​east​ ​side​ ​of​ ​our​ ​property. 
This​ ​wonderful​ ​fresh​ ​wine​ ​has​ ​a​ ​bright​ ​fruit 
taste​ ​and​ ​crisp​ ​acidity.  

Suggested​ ​Food​ ​Pairing 
This​ ​is​ ​an​ ​extremely​ ​versatile​ ​wine.​ ​Ideal​ ​as​ ​a 
wine​ ​to​ ​sip​ ​before​ ​dinner​ ​or​ ​with​ ​seafood, 
salads,​ ​and​ ​white​ ​meat​ ​dishes. 


