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Grape variety Nebbiolo 

Vineyards Located within the commune Magliano Alfieri and barolo 

Soil 
Clay soil. Deeply we find an alternation of blue and grey strata 
of marl. 

Exposure South - west 

Altitude From 250 to 300 meters above sea level 

Density of the 
vineyards 

4300 - 5000 plants per hectare. 

Yield/ hectare 6000-10000 kg of grapes      

Harvest period End of september 

Vinification 

For 7/8 days, during the fermentation and the maceration in 
stainless steel tanks, the temperature is frequently 
controlled. 5-10% of the grapes ferments without being 
crushed and destemmed at the bottom of the tank covered by 
the must 
The wine is racked off and aged into barrels for about 4/5 
months. 
The kind of barrels we use depends on the vintage.  
It follows a short period of ageing in the bottle before release 
so all the elegance of this vine variety can be expressed 

Formats 
 

 
 

Color 
Ruby red with variable intensity based on the vintage and 
garnet highlights. 

Food pairing White and red meats, agnolotti, medium aged cheeses 

Serving temperature 16-18°C 

 
 
 
 James Suckling 2022 90 

Robert Parker  2021 92 


