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Grape variety Nebbiolo divided in three clones: Michet, Lampia e Rosè.  

Vineyards 
Selection in vineyards located in barolo (coste di rose, 
monrobiolo di bussia, vignane and zuncai) 

Soil 
alternation of blue and grey strata of clay (called “MARNE DI S. 
AGATA FOSSILI”) 

Exposure South-east, west  

Altitude 320 metres above sea level 

Density of the vineyards 4000 – 4500 plants per hectare. 

Yield/ hectare 4.000 - 8.000 kg of grapes. 

Harvest period Middle of october 

Vinification 

The grapes, harvested by hand, are placed in 20 kg boxes. After 
the crushing the tanks are filled with 80%-90% of crushed and 
destemmed grapes, the remaining part is made of whole clusters.   
the fermentation and the maceration start and continue for 
about 25 days. Just after the drawing process the wine is refined 
for 24 months in Slavonian Oak Cask 
During the last period of the ageing the wine is carried out in 
stainless steel and concrete tanks for 6 months and then for 10 
months in bottles before being released on the market. 

Formats 
  

  

Color Garnet red with ruby red highlights 

Food pairing 
Grilled red meats, grilled vegetables, porcini mushrooms and 
white truffles 

Serving temperature 16-18°C 
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