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Vintage description 
Winter 2000-2001 experienced a different climatic trend compared with those of previous years, with more rainfall from October to 
March. The good quantity of water in the soil and higher than average seasonal temperatures contributed to early budding starting in 
March. April was characterised by reduced precipitation, but the meteorological conditions were unstable. On the 15th of the month 
the lowest temperature in the area during the year was registered, falling to –5°C. May brought a good quantity of water to the soil 
and quite high temperatures, causing the fast development of vegetation. The vines blossomed under excellent climatic conditions, 
starting in May.  
The summer was characterised by scarce rainfall and high temperatures, causing regular vegetative growth and the fast swelling of 
the grapes. August and early September were sultry and had no rainfall, enabling the early varieties to ripen perfectly. Then the 
situation changed and the area was characterised by a gradual drop in temperature and some precipitation which slowed down the 
ripening of the medium-late ripening varieties, without however damaging the quality. 
The year was highly satisfactory, as wines had a good alcohol and acid content, immensely rich polyphenols and persistently intense 
perfumes.  

 
Varietal Composition: 100% nebbiolo  
Harvest: October  
Vineyards: a few small plots Serralunga d’Alba village and La Morra village 
(Barolo Area, south of Piedmont) 
Maceration: 8-12 days depending on the vineyards 
MLF: 10 days approximately 
Blending period: spring 2002 
Ageing wood: first 12 months in barriques,  
following 12 months in big cask 
Wood ageing length: 24 months 
 

  Wine analysis 
Alcohol: 14 % by volume 
Total acid: 5,54 g/lt  
Dry extract:  28,10 g/l 
  

 
Winemaking 

Every plot was picked at proper time, crushed and was fermented and macerated separately for 8 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 FML and ageing. Weekly batonnage was done until the spring, when after a blind blending section, the wines 
from Serralunga and la Morra villages were put together in order to give respectively ‘’ageing potential and minerality’’ 
and ‘’early evolution of flavours’’.  


