
 
Casà, Langhe Favorita, 2006 

 
 

Vintage description 
 
The climatic pattern during 2006, distinguished by relatively little rainfall and a succession of more or less extended 
periods with temperatures above or below the average, had a direct affect on the vines, in which spells of rapid 
vegetative development alternated with relatively inactive periods. 
All the early and medium-early ripening grapes benefited. The whites (Favorita and Arneis) reached excellent degrees 
of ripening, with medium-high alcohol, balanced acids, and very intense aromas. The Dolcetto grapes were picked with 
outstanding properties, which have produced wines of enormous potential in the winery, with excellent alcohol values, 
the right acidity, and very intense colours. 
As far as the medium-late and late ripeners (Barbera and Nebbiolo) are concerned, the rain in the middle of Sepember 
was a cause of considerable concern. Once again, however, a balanced control of the production of the plants was 
rewarding with a more than satisfactory state of health in the vineyard. The results obtained by the patience to wait 
before harvesting were sound grapes of excellent quality. Following vinification in the winery, the wines were showing 
very complex bouquets, the right acidity, and adequate alcohol: properties which are perfectly in line with those of the 
last great vintages. 
 
 
 
Varietal composition: favorita 
Harvest: September 
Vineyards: Monticello d'Alba, Roero area 
Maceration: a short maceration on the skins (2 days) 
MLF: 15 days 
Blending period: spring 2007 
Ageing wood: in French oak barriques   
Wood ageing length: 10 months in wood 
 

  Wine analysis 
 

Alcohol: 13,5% 
Total acidity: 6,10 g/l  
Dry extract: 22 g/l 
 

 

 
 
 

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 short 
maceration on the skins was done in 2006, 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. 

 


