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E X P L O R E  W I N E S  F R O M  O U R  O T H E R  W I N E  F A M I L I E S ,  I N F L U E N C E D  B Y  
T H E  H I S T O R I C  R E G I O N S  O F  B O R D E A U X ,  B O U R G O G N E ,  I T A L Y  &  R H O N E .

C A N A S F E A S T . C O M

T E C H N I C A L  N O T E S

A V A :  C o l u m b i a  V a l l e y  

H A R V E S T :  S e p t .  3 r d  -  S e p t .  2 3 r d  

C O O P E R A G E :  1 8  m o n t h s  i n  1 1 %
     n e w  F r e n c h  o a k

p H : 3.57

P R O D U C T I O N :  5 6 2  c a s e s

B O T T L E D :  A p r i l  2 0 1 7

A G I N G :  N o w  t h r o u g h  2 0 2 1

A L C O H O L : 1 4 . 5 %

S U G G E S T E D  R E T A I L  P R I C E :  $ 1 8

B R I C C O  R E D  W I N E
C O L U M B I A  V A L L E Y  A V A

2 0 1 5

F O O D  P A I R I N G  S U G G E S T I O N S

C O M P O S I T I O N

Following the loosely structured (if not informal) IGT 
model of Toscana, this wine is made by blending 
Sangiovese with other varietals to make a vibrant, 
fruit-forward, full-bodied, dry red. Wines of this style 
were traditionally paired with the cucina povera 
(”cooking of the poor”) that defines Tuscan cuisine - 
heartier foods made from simple, yet high quality/fresh 
ingredients that express natural flavors. By blending 
zesty Sangiovese, with aromatically forward Nebbiolo, 
hearty Primitivo, and brambly Barbera, we made a wine 
that can span the range of foods you’re making most 
weekdays, but can still  be served with your more 
celebratory weekend meals.  

W I N E M A K E R  N O T E S

Aromas of red raspberry drift from the glass, 
succeeded by subtle suggestions of earth and fragrant 
fennel. Ripe Bing cherry, vanilla, and hints of barrel 
spice provide for a rich palate which is supported by 
lively acids and consonant tannins. 

TASTING NOTES

EARLY, HOT, DRY.
The 2015 growing season was another record year for
many categories: Higher highs, higher lows, more heat
spikes and less winter rainfall. Furthermore, bud break,
bloom, and véraison were the earliest noted in several
decades. These conditions led to heat/drought stress 
for most of the west coast, challenging many growers
throughout the region. However, higher yields helped
mitigate the natural production of higher sugars and
lower acids, resulting in beautifully balanced wines 
that will require little-to-no cellaring.

V I N T A G E  T R E N D S

P a i r  w i t h  C a r n i t a s ,  P a n z a n e l l a ,  

W i l d  F e n n e l  S a u s a g e  a n d  

S m o k e d  M o z z a r e l l a  P i z z a ,  

C a n n e l l i n i  B e a n s  w i t h  S t e w e d  

To m a t o e s  a n d  B u r g e r s

S a n g i o v e s e  ( 5 0 % )

M a l b e c  ( 1 7 % )

B a r b e r a  ( 1 4 % )

S y r a h  ( 1 1 % )

P r i m i t i v o  ( 8 % )

V I N E Y A R D  N O T E S

D e s t i n y  R i d g e  ( 2 8 % )
H o r s e  H e a v e n  H i l l s  A V A
R o o s e v e l t  R i d g e  ( 1 8 % )
H o r s e  H e a v e n  H i l l s  A V A
N o r t h r i d g e  ( 9 % )
W a h l u k e  S l o p e  A V A

C i e l  d u  C h e v a l  ( 4 5 % )
R e d  M o u n t a i n  A V A


