
vintage: 2017
producer’s vintage notes: “The 2017 vintage has been characterized by a long summer 
season and very little rainfall. In the vineyard, we have thus adopted agronomic practices that 
would enable us to preserve humidity in the soil and the freshness of the grapes.        
Special work on the soil has been done to oxygenate the roots, we have avoided de-
leafing to prevent direct sunlight from hitting the bunches, keeping them from having burns, 
and we have delayed the thinning of the leaves so as to not risk damaging the bunches. 
Lastly, in order to ensure elegance, freshness and avoid excessive alcohol content, 
harvesting has been done 15 days earlier than usual (6 / 8 September).This is a vintage in 
which Albarossa stands out for its pleasant sweet nose with notes of small black fruit, 
sumptuous and harmonious flavour with a long and velvety finish” 

Stefano Chiarlo, winemaker

grape variety: albarossa
municipality: : Montaldo Scarampi
first vintage produced: 2006
vineyard: Montald
surface area of the vineyard :. 3 Ha
year planted: 2003
soil: of sedimentary marine origin with the determining presence of Astian sand, 
poor in organic matter, but rich in microelements such as magnesium, potassium and 
manganese
vineyard exposure: south-southwest
vineyard elevation: 250 AMSL.
method of cultivation: low set cordon spur
vines per hectare: 5,500
yield: 7/8 bunches per plant
harvest: manual harvest, preceded by summer thinning of excess bunches of grape 
vinification: in steel tanks. 6/7 days of maceration with the skins, with a soft 
“shower” system of wetting the cap at a temperature between 32°C and 27°C. 
refinement: minimum of 2 years, aged for 12 months in large oak casks before refinement in the bottle
colour: purplish red with brilliant ruby hues
nose: intense and particular, characterised by the scents of black fruit, plums and black 
cherry, with the spiced note of white pepper
taste: has a significant structure, pulpy and welcoming, the result of a pleasing freshness and a silky finish of tannins 
accompanies: grilled meat, fettucini with wild boar sauce, pork ribs

serving temperature: 18° C
bottle sizes: 0,750 l. - 1,5 l.
closure: cork
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