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Grape variety 100% Nebbiolo divided in three clones: Michet, Lampia e Rosè. 

Vineyards 
Coste di Rose is a prestigious hill located in the municipality of 
Barolo. 

Soil 

Under the surface rich in organic matter, to a depth of 50/100 
cm we find an alternation of blue and grey strata of clay (named 
“MARNE DI S. AGATA FOSSILI”). In these sedimentary formations 
the vines sink their roots with difficulty in order to absorb the 
microelements which will be characteristic of this wine. 
The soil in this area help the production of some pronounced 
young wines which have the capacity to mature, to improve and to 
reveal the elegance of this important Barolo wine. 

Exposure South, South - East 

Altitude 320 metres above sea level 

Density of the 
vineyards 

4.000 - 4.500 vines per hectare 

Yield/ hectare 4.000 - 8.000 kg 

Harvest period Middle of October 

Vinification 

After the crushing the fermentation and the maceration start 
and continue for about 35-40 days. The wine is aged 2 years in 
Slavonian Oak Cask. During the last period of the ageing the 
wine is carried out in stainless steel tanks for 6 months and 
then for 3 years in bottles. 

Formats 
  

  

Color ruby red with orange highlights 

Food pairing Red grilled meat, tajarin with white truffle 

Serving temperature 16-18°C 
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