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BAROLO DOCG 2007
Varietal: 100% Nebbiolo (clones of Michet and Lampia).
Vineyard: From vineyards situated in the town of Barolo, in the localities of Cannubi,
Cannubi San Lorenzo and Via Nuova.
Vineyard Size: 2.5 hectares.
Soil: Sant'Agata limestone and clay marls from the Tertiary Period – Micocene.
Altitude: 300 meters (Cannubi) and 340 meters (Via Nuova) above sea level.
Exposure: South, Southwest (Cannubi) and South, Southeast (Via Nuova).

The growing season for 2007 had seen abnormal weather conditions, however, it was
quite favourable. In general, temperatures from January to September were the highest
Barolo and the region had seen in the previous 10 years (similar to 1997 and 2003).
January: Mild temperatures of around 4°C (above normal averages).
February: Dry weather with spring-like temperatures.
March: Warm throughout, reversing to winter-like conditions at the end of the month.
April: The warmest April recorded in the last 50 years.
May: Warm but, luckily, with good amounts of precipitation.
June: A cool, wet month overall.
July: A really hot period (the temperature maintained highs of over 37°C).
August: A cool, less warm month.
September: Splendid; stable during the day with cool evenings allowing for perfect
maturation of all the grapes in both vineyards. Even if the growing season saw
similarities to 2003 (due to the heat), the result in 2007 was very different. In fact, the
grapes were very healthy, with great colour and ripeness and of great balance. A
marvellous harvest.
The harvest began on 18/09/2007 at the Cannubi vineyard and on 19/09/2007 at Via
Nuova.

Work in the Vineyard:
Short winter pruning and spring vine training, reduction in yields through removal of
excess bunches after the fruit set, strict selection during harvest. All of this work had
been performed by hand. To fight vineyard diseases, counter-measures were employed
using an organic system with very low environmental impact.
Work in Cellar:
Wine-making at our winery is located in the village of Barolo. Fermentation for this
vintage took place in steel tanks equipped for both cap emersion and temperature
control, with frequent pumping over and punch down. Both the Cannubi and Via Nuova
were aged in lightly toasted new French oak for 24 months and one year further in the
bottle prior to release.
Bottled: July 8-10, 2010.
Production: Cannubi – 5,000 750 ml. bottles and 240 magnums of 1.5 litres each.
Via Nuova – 10,800 750 ml. bottles.
Tasting Notes:
Colour – Clear garnet red colour and lively.
Perfume – Ethers, persistent, with floral and fruity notes.
Taste – Dry, fruity and harmonious, soft but stern, full of long-term persistence due to
the tannins.
Analytical Data:
Barolo Cannubi

Barolo Via Nuova

Alcohol 14.79 %, Acidity 5.80 g/l, Dry Extract 30.00 g/l.
ph 3.36, Total sulphur dioxide 58 mg/lt.
Alcohol 14.87 %, Acidity 5.90 g/l, Dry Extract 31.50 g/l.
ph 3.32, Total sulphur dioxide 58 mg/lt.

