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Vintage description 

 
Variability was the most striking feature of the 2008 vintage. Some vineyards suffered serious damage from hail and 
strong winds and so differences in exposure and soil suitability will emerge more clearly than in other years. Harvesting 
of Arneis and Favorita began in early September. Intermediate-ripening varieties such as Dolcetto were generally 
picked in the second half of September, while the harvest of late-ripening vines like Barbera and Nebbiolo was 
concentrated in the second half and third week of October. On the whole, grape quality can be classified between good 
and very good, while Nebbiolo could even reach excellent, as it was picked later and benefited from better weather 
conditions during ripening and harvest. 
After extremely premature phonological phases in 2007, 2008 saw a return to considerably more normal rhythms. 
Budding was not particularly early, spring began regularly and all things considered the weather was average for the 
season, with good shoot growth and no late frosts. 
However, a month of exceptionally unstable weather began in mid-May, with heavy rains almost every day. This led to 
considerable worry over defence against disease and rot and difficulties in fruit setting, particularly for Barbera grapes. 
The frequency and quantity of precipitations decreased in the second half of June, and the ensuing summer was quite 
wet and cool. The problems linked to downy mildew and oidium continued throughout July, leading to production 
losses that are hard to quantify. The damage was considerable, but fortunately affected quantity rather than quality. 
Luckily from the end of August there was a long period (over 50 days) of stable weather, often sunny and without 
significant rains. Temperatures were mild during the day and cool at night. This helped make up for much lost time, and 
good and very good results were achieved everywhere. The health of the grapes harvested in the Langa and Roero was 
excellent. The good weather allowed all the harvesting operations to be completed in good time, and it was possible to 
choose the best possible moment to pick each grape. 
 
Varietal Composition: 100% nebbiolo  
Harvest: October  
Vineyards: mainly the cru ‘’Castelletto’’ of Monforte, then a balance of La 
Morra, then Barolo, and Serralunga d’Alba villages 
Maceration: 10-15 days depending on the vineyards 
MLF: 10 days approximately 
Blending period: spring 2008 
Ageing wood: first 12 months in barriques,  following 12 months in big cask 
Wood ageing length: 24 months 
 

  Wine analysis 
 

Alcohol: 14,5% 
Total acid: 5,80 g/l 
Dry extract: 30 g/l 
  

 
Winemaking 

 
Every one of the 16 plots of Barolo was fermented separately. Every plot was picked at proper time, crushed and 
macerated for 10 to 15 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 mainly from Monforte, together with some La Morra, Barolo, and Serralunga 
villages vineyards were put together in order to give respectively ‘’depth’’ ‘’early evolution of flavours’’- ‘’balance’’, 
‘’ageing potential and minerality’’ . 


