
THE VINEYARDS
Estate vineyards are located in Madonna di Como, Alba, Langhe DOC, at an altitude of  
1,300 feet (400 m), and with southeast exposure. Vines were planted in 1995 in Calcareous 
soils, where layers of quartz and fine limestone are alternated by compact layers of gray 
sandstone.

WINEMAKING
Grapes were hand harvested in early October, then crushed and destemmed. Maceration with 
skins lasted for 12-14 days at 80°F (26°C) in stainless steel tanks. Wine was bottled after malolactic 
fermentation in the stainless tanks, then aged in bottle for around 6 months before release.

WINEMAKER NOTES
A young, fragrant wine with an elegantly transparent color that is very typical of the Langhe. 
On the nose, there are hints of rose petal, violet, and red fruits—particularly morello cherry—
and hints of undergrowth. The palate reveals fine tannins and a lovely, persistent finish.
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Grapes  100% Nebbiolo

Winemaker Valentina Marrone

Region  Piedmont

Appellation  Barolo DOCG	

Vine Age  Planted in 1985

Training System  Traditional Guyot

Elevation  350 and 300 meters 

Soils  calcareous marl soils with a 
high percentage of sand and  
sandstone 

Aging  6 months in bottle

Alcohol  14 %

TA:  4.92 g/L

Extract:  25 g/L
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