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Made from Nebbiolo grapes grown in vineyards situated in Serralunga d’Alba. This is our product 
which enables an approach to the great emotions offered by an important Langa wine made exclusively 
of Nebbiolo grapes. Increased readiness and a drinkable quality make it possible to appreciate this wine 
without the “reverential fear” usually acknowledged to Barolo.

Soil Composition: Mixed consistency tending towards limestone

First year in production: 1970

Vinification and Aging: A classic wine, with average fermentation and maceration lasting 8-10 days, 
very similar to that used for Barolo. It ages in traditional barrels for over a year and, during its whole 
production cycle, the utmost attention is paid to all the details which convey smoothness and elegance 
to a young Nebbiolo.

Vintage 2023: 2023 began with a mild winter and the complete absence of rainfall, in line with previous 
vintage, characterized by drought. A snowfall that occurred towards the end of winter 2022, gave a 
breath of relief to the plants, allowing a slightly early budding. 
Luckily the second half of spring we witnessed a change of course, with heavy rainfall from May to June. 
A real godsend! This sudden transition from arid to humid climate, has put a strain on the management 
of the vineyard, especially as we had to take care of fungal diseases, such as downy mildew.
A very efficient management of the vineyards proved to be critical to growing healthy vines and obtaining 
excellent grapes. The humid climate endured until the end of June, when we finally saw the arrival of 
summer, with beautiful warm days and once again the total lack of rainfall. The spring rainfall, although 
abundant, had not been able to restore the water reserves, bringing a slowdown in ripening.
A violent hailstorm occurred on July 6, which deeply affected the area of Roero and Albese, up to the 
Alta Langa, but that has graced, for our great luck, the Langa del Barolo. Thus, the rains at the start of 
September were very useful: in addition to reestablishing a proper water balance, they brought with 
them a decisive drop in temperature.
The summer has returned to be heard from the second half of September and has accompanied us until 
the middle of October, on the occasion of the harvest of Nebbiolo, where there were peaks of 30 years!
The second half of September saw the return of summer and it lasted until the middle of October, 
recording temperature way above the average.
The Nebbiolo was harvested in the middle of the months, with peaks of 30°C (86°F). Despite our concerns, 
vines had performed once again a miracle, proven to adapt perfectly to these climatic conditions.
Almost inexplicably we got balanced wines for the alcohol profile, with a good acidity, very fine and 
elegant. It was truly incredible!

Notes: Langhe Nebbiolo DOC is increasing strongly its popularity on all markets thanks to its balance 
and the appeal of the Nebbiolo grape..

Appearance:  Garnet red with variable intensity depending on the vintage.
Bouquet:  Delicate and pleasant with predominant notes of raspberry and violet; with age it develops 
very refined and elegant secondary scents.
Tasting Notes: An elegant and complete wine with a very charming appeal. 
Serving Suggestions: We recommend decanting and enjoying it at a temperature of 18-20°C. Ideal 
throughout a meal but at its best when served with rich, tasty dishes, ranging from fresh-egg pasta with 
meat or vegetable sauces to grilled or roasted red meats. It is also excellent with soft and delicate blue 
cheeses.
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