
azienda agricola brandini
piedmont

2021 alta langa, brut docg

producer overview

Agricola Brandini is run by the two idealistic Bagnasco sisters, Serena (vintage 1992) and Giovanna (1994).
Certified organic since 2011, their 25 estate hectares are in the high-altitude zones of La Morra, Roero and
Alta Langha with their Barolo vineyards on the northwest of La Morra. 10 hectares are rented for the crus,
Cerretta and Annunziata, as well as their organically certified high altitude sites mostly south of Monforte
d’Alba for their Dolcetto, Barbera, and Nebbiolo.

vineyard details

85% Pinot Noir and 15% Chardonnay grown on 2
parcels just east of Rodello with a south/southwest
face on limestone bedrock and rocky topsoil at 605-
650m.

cellar notes

Metodo Classico. Whole cluster pressed and
fermented in steel for 2 weeks at 17-19°C max.
Aged 9 months in steel prior to bottling, then aged
36 months in bottle prior to disgorgement. First
sulfites added after fermentation. No fining or
filtration. 5-7g/L dosage.
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