
 
Casà, Langhe Favorita, 2005 

 
 

Vintage description 
 

The 2005 growing season has been unusual, but overall quite good. Early summer has been hot and June temperatures 
have been quite higher than the average. First part of July was unusually ‘’nice and cool" while in the second half the 
heat was back and intense. Oddly in August we did not have the "hot and humid" weather that brings the all country to 
the beaches: a relatively cool and nice August, drier than in other regions of Italy. So the grapes arrived at the beginning 
of September in good condition, carefully thinned during the summer, ready for the final rush.  
September, always the crucial month, started odd, with few days of rain; it soon got back in a summer pattern with hot 
days and also warm nights, humidity still pretty high. We arrive around the 20th of the month with great looking grapes, 
sugar pretty high, nice ripening of colour and aromas. The only concern was a not very thick skin that made risk of 
bunch - rot high, if rain would have come. That's why the decision was taken, for many producers sort of at the last 
minute… to rush through the harvest and get done with it without taking any chance. Sure enough rain came heavily on 
October 2nd and rained for a week! At that point though, the wine was already nicely fermenting, safe in the cellar and 
we can look with great expectation to another excellent vintage for the wines.  
 
 
 
Varietal Composition: favorita 
Harvest: September 
Vineyards: in the town of Monticello d'Alba, Roero area 
Maceration: a short maceration on the skins 
MLF: 14 days 
Blending period: spring 2006 
Ageing wood: in small french oak barrels  
Wood ageing length: 8 months 
 

  Wine analysis 
 

Alcohol: 13,5 % by volume 
Total acid: 6,10 g/lt 
Dry extract: 26 g/lt 
 

 

 
 
 

Winemaking 
Part of the Casà vineyard was picked separately for the Casà label. It’s the plot that lays on the most sandy soil. A 3 
days maceration with skins was done in 2005, without any temperature control. The fermentation started naturally 
without any addition of yeasts. After the maceration the wine was transferred into the new barriques for the end of the 
fermentation and the FML. Weekly batonnages followed the wine until the spring, with no ranking before the blend, 
short rest in bigger casks and bottling. 


