
L A N G H E  N E B B I O L O  D . O . C . 2 0 1 9

Calcareous limestone with sandy veins

From 250m to 290m above sea level

Destammed grapes. Alcoholic fermentation at controlled temperature. 

Duration of skin contact approx. 7 days. Malolactic fermentation 

completed in steel tanks.

2016 had a very long vegetative season. Spring was marked by a good amount 

of rainfall, which helped the vines throughout the entire summer. Summer days 

displayed a balanced alternance of warm daytime hours and chilly nights, an aspect 

that contributed towards a slower ripening of the grapes. The evolution of the 

structures needed for the wine progressed in a very positive way.

The influence of the vintage is clear in the outcome of a well balanced wine, 
that displays rich fruit tones (red berries and cherries) and fine tannins. 

2019

100% Nebbiolo

Each vintage we select a batch of Nebbiolo grapes from our vineyards, 

including the younger ones, to be destined to become Langhe Nebbiolo.

Towns of Barbaresco & Neive

East & West

14% by Vol. 

9 months in steel tanks

8000 bo�les
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 BARBARESCO, ITALIA


