
 
 

Barolo Docg 2012 
 
 

Vintage description 
 

The year 2012 will be remembered for its dry, hot summer, which affected many Italian regions, and for the lowest 
yields of the last 50 years. Piedmont had a winter-spring weather pattern that was very peculiar: the absence of any 
significant rainfall in December and January, though with standard temperatures, followed by a truly abnormal 
February. 
Freezing temperatures with minimums of around -20° for a period of 10 days and exceptionally heavy snowfall for a 
total of about 100 cm, there then followed a very rainy spring, especially from mid-April to May 20th. These rainfalls 
created a precious water reserve in the soil, which was of great help during the 3 months of summer drought, 
characterized by very high temperatures, especially in August; said weather conditions were experienced throughout 
Italy. 
Despite the above mentioned water reserve, in late August the vineyards planted on calcareous and sandy soil and 
exposed to the south and west began to suffer when, unexpectedly on September 1st, 2nd and 3rd, there arrived three 
days of heavy rainfall (average 80 mm) that were a real godsend, the benefit of which is incalculable and changed the 
fate of the harvest, contributing significantly to a very balanced ripening, particularly favoured by the meager quantity.  

In terms of quality acidity levels are slightly lower than in 2011, though the overall balance is excellent. 

 
Varietal composition: 100% nebbiolo  
Harvest: October 
Vineyards: La Morra, Monforte and Barolo 
Maceration: 7-12 days depending on the vineyard 
MLF: approx. 10 days 
Blending period: spring 2013 
Ageing wood: 6 months in  barrique, to follow big barrel 
Bottle ageing: 1 year 
Ageing length: 24 months 
 

  Wine analyses: 
 

Alcohol: 14,5% 
Total acid: na 
Dry extract: na 
 

 
 

Winemaking 
 

Every single plot was picked at proper time, crushed and macerated for 7 to 12 days without any addition of yeasts and 
without any warm up of the tanks. The temperatures of fermentations in that way followed the natural curve, without 
any winemaker intervention. After the fermentation the new wines were transferred into the wood for MLF and ageing. 
Weekly batonnage was done until the spring, when the different plots were blended for the wine to follow the ageing 
period. 


