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Vintage description

The 2016 vintage was certainly one of the longest-lasting in recent years. Signs of the vegetative cycle being so long 
first appeared at the beginning of the season, when the mild temperatures and low rainfall in January and early February 
confirmed the trend that had already been seen during the first part of the winter. Spring began with a considerable 
amount of rain, though it did not cause any plant disease damage in view of the stage reached in the vegetative cycle, 
with average temperatures which were not high, due mainly to low overnight minimums. This phenological delay 
continued until the end of the summer, which also began slowly but extended until the end of September. All the grapes 
were healthy. The late development seen in the early part of the year was made up for during the months of August and 
September. In particular, the second half of September was crucial for the components which will go into determining 
the structure of the wines, above-all as regards the accumulation of phenolic substances. While waiting to be able to 
assess the real quality of the 2016 wines, as far as can be evaluated analytically we can look forward to wines with 
excellence balance, big bouquets and great structure, although in some cases lower alcohol contents will be recorded 
than in 2015.

We can therefore expect a vintage featuring significant qualities which will be talked about for a long time to come. 

Varietal composition: 100% Nebbiolo
Harvest: October
Vineyards: Piemonte, Roero
Maceration: 8 days
MLF: 100%
Ageing: 12 months in stainless steel and wood before being bottled

 Wine analysis:
Alcohol: 14%
Total acidity: 5,40 g/l
Dry extract: 28,5 g/l

Winemaking

The Nebbiolo grapes are hand picked and carried to the cellar in small baskets to be pressed within a few hours from the 
harvest. The selection of the grapes is carried out mainly in the vineyards and it is then completed on a selection belt.
The must is left to ferment at a temperature of about 26°C. After the fermentation and racking the new wine is blended 
and undergoes the malolactic fermentation. After an ageing period of about 12 months in steinless steel the Langhe 
Nebbiolo is bottled and rests in the bottle for three months before being released. Blend: 100% Nebbiolo


