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Following on the success of her books on Brunello di Montalcino, renowned author and wine

critic Kerin O'Keefe takes readers on a historic and in-depth journey to Piedmont to discover

Barolo and Barbaresco, two of Italy's most fascinating and storied wines. In this

groundbreaking new book, O'Keefe gives a comprehensive overview of the stunning side-by-

side growing areas of these two world-class wines that are separated only by the city of Alba

and profiles a number of the fiercely individualistic winemakers who create structured yet

elegant and complex wines of remarkable depth from Italy's most noble grape, Nebbiolo.A

masterful narrator of the aristocratic origins of winemaking in this region, O'Keefe gives readers

a clear picture of why Barolo is called both the King of Wines and the Wine of Kings. Profiles of

key Barolo and Barbaresco villages include fascinating stories of the families, wine producers,

and idiosyncratic personalities that have shaped the area and its wines and helped ignite the

Quality Wine Revolution that eventually swept through all of Italy.The book also considers

practical factors impacting viticulture and enology in the Langhe region, including climate

change, destructive use of harsh chemicals in the vineyards versus the gentler treatments

used for centuries, the various schools of thought regarding vinification and aging, and

expansion and zoning of vineyard areas. Readers will also appreciate the author's numerous

tasting notes, a helpful vintage guide to Barolo and Barbaresco and a glossary of useful Italian
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publishing Brunello di Montalcino: Understanding and Appreciating One of Italy’s Greatest

Wines, a book on Barolo and Barbaresco was the natural progression, given that these wines,

together with Brunello, make up the trinity of Italy’s top wines—and no, I’m not ranking them

necessarily in that order. I believe that all three share and deserve their lofty reputations as

part of the trio of Italy’s finest wines.Like my book on Brunello, this book will take an in-depth

look at all aspects of Barolo and Barbaresco, two of Italy’s most fascinating and storied wines.

It will discuss the stunning side-by-side growing areas of these two wines, separated only by

the city of Alba, and profile a number of the fiercely individualistic winemakers who create

structured yet elegant and complex wines of remarkable depth from Italy’s noblest grape,

Nebbiolo. Although Nebbiolo can yield good—sometimes even great—wines in other select

areas of Piedmont and in other limited areas of neighboring regions, including a narrow slice of

Lombardy, the grape excels in Barolo and Barbaresco as nowhere else. Its success rate in the

rest of Italy and the world on the other hand is actually dismal, proving the unique relationship

between Barolo, Barbaresco and Nebbiolo.Like most lovers of these two aristocratic wines, I

discovered Barolo first, which is not unusual, since this is the more famous and larger of the

two denominations. I have to thank my husband, Paolo, a true Barolophile, as well as my late

father-in-law, Ubaldo, for introducing me to the wine. Ubaldo collected but didn’t regularly drink

fine wine, and his well-stocked wine cellar included Barolos from the late 1950s, 1960s, and

1970s including Kiola, Marchesi di Barolo, Fontanafredda, and Luigi Bosca as well as several

bottles of 1964 Barbaresco from a certain little producer in Barbaresco by the name of Gaja;

and Brunellos from Biondi Santi and Lisini from the 1970s and 1980s. When I moved to Italy in

1991, after several lengthy stays in the late 1980s, Paolo and I began our regular raids on the

cellar (with Ubaldo’s generous approval). These wines allowed me the unique experience of

tasting aged Barolo and Barbaresco, often at the height of their glory, and at other times

starting their inevitable decline, but even the latter still demonstrated that they had aged with

dignity. I can remember thinking at first that Barolo was like a Fellini film: with my first sip, I

wasn’t quite sure what was going on but I knew I liked it, by the next sip it was starting to make

sense, and by the time I finished the glass I was hooked.In the early 1990s my husband and I

also began what has become a regular routine of spending many weekends throughout the

year in Barolo—a mere two hours away from our home—to enjoy steaming plates of tajerin

topped with fresh funghi porcini, rich plates of Uova al Tegamino con Tartufo Bianco (Fried

Eggs with Alba White Truffle) and Brasato al Barolo, all paired with Barolo. These feasts have

always been followed by visits to the area’s many small wineries. Later, when I began writing

full-time, I would spend the best part of my visits to producers walking the vineyards, some of

the most hallowed in Italy, and getting to know the winemakers and growers first in Barolo, and

then later in Barbaresco, an unsung jewel in the world of fine wines.One of my most vivid

memories of these early weekend visits is from 1994, even if the circumstances were very

grave, and it is one of the events that encouraged me to write it all down and seriously consider

a career in wine writing. We left early in the morning of November 5 in a steady rain that by the

time we reached the Langhe hills around Alba had become a ferocious downpour, although no

one realized that we were soon to be caught up in the middle of what has since become known

as La Grande Alluvione or the Great Flood of 1994, when the Tanaro River overflowed its

banks. The flood swept away roads and bridges in and around Alba and in parts of Barolo and

Barbaresco, and the torrential rains caused mudslides that damaged or carried away more

than a few hilltop vineyards, and in a couple of instances, even entire hillsides.Undeterred at

first by the deluge, that afternoon we had a long lunch in the village of Barolo and then went to

see legendary winemaker Bartolo Mascarello to purchase a case of his just-released 1990



Barolo. While we were talking with Mascarello, the lights went out, and Signora Mascarello

came in with a candle. As Paolo and I sipped a glass of Barolo, Bartolo continued to draw his

iconic labels—two of which he gave us—and recounted his days as a partisan. He also talked

about the many changes, not all of them welcome, that were occurring in the insular world of

Barolodom. We were entranced, and thoroughly disappointed when an hour later the lights

returned, and it was time to make our way back to the hotel. The next day we were among the

last to cross the Tanaro in Alba before all the bridges and roads in and out of the city were

closed.During my frequent travels to Barolo and Barbaresco over the last two decades, I’ve

tried thousands of wines and visited hundreds of producers, not only as a wine lover but as

wine writer, and have written on the areas and their wines in Wine News, Decanter, World of

Fine Wine, and most recently, Wine Enthusiast. After I began writing this book in 2011, I visited

every producer profiled as well as many who are not in the book. With more than 500 local

wineries making and bottling Barolo and Barbaresco, I could not visit every producer and am

sure that there are more unknown gems waiting to be discovered.Besides spending much of

the last three years on lengthy visits to Langhe, and my previous groundwork for specific

articles on the areas’ wines and wineries, I also attend many organized tasting events,

including Nebbiolo Prima, which annually showcases the latest releases from the Langhe and

Roero, and lately Le Loro Maestà in Pollenzo, a comparative tasting of Piedmont and Burgundy

—all of which have proven invaluable research for this book.I would like to address any

concerns over possible conflicts of interests: there aren’t any. I do not consult for or have any

business or commercial relationship with any wineries or their importers. I have chosen

producers solely on the merits of their Barolos and Barbarescos. Regarding quotations, the

vast majority are from field interviews I’ve conducted as research for this book or on occasion

from interviews undertaken for my previous articles on Barolo and Barbaresco. Otherwise,

quotations are documented in a note. And unless otherwise noted, I’ve translated all material

from Italian into English myself.I suggest pouring yourself a glass of Barolo or Barbaresco to

sip while you delve into Italy’s most noble denominations—the very best way to truly discover

these fascinating wines. Enjoy!IntroductionBAROLO AND BARBARESCO, THE PRIDE OF

PIEDMONTLOCATED IN THE NORTHWEST, PIEDMONT, which means “foot of the

mountain,” is Italy’s second largest region and borders Switzerland and France as well as the

Italian regions of Lombardy, Valle d’Aosta, and Liguria. True to its name, Piedmont is the most

mountainous region in Italy, and not only do mountains cover more than 43 percent of its

surface area while hills make up another 30 percent, but the region is also surrounded on three

sides by mountains. On clear autumn days, somewhat rare, since much of the region is often

shrouded in autumnal mists and fog, the sight of these snow-capped mountains towering in the

distance behind extensive networks of undulating vineyards that have turned blazing gold and

red mesmerizes the many wine and food lovers who descend on southern Piedmont every

October and November to taste the area’s prized white truffles and celebrated wines. On those

clear days one can also make out the pyramid-shaped Monviso. According to locals, Monviso,

one of the highest and most picturesque peaks in Italy, is the real-life inspiration for Paramount

Pictures’ iconic logo, and from a spring beneath its majestic slopes rises the river Po, Italy’s

largest river.The entire region is considered one of the most important in Italy in terms of

quality wine production, and Piedmont prides itself on not producing any IGT (Indicazione

Geografica Tipica) wines, which are less strictly controlled than the country’s DOC

(Denominazione di Origine Controllata) and DOCG (Denominazione di Origine Controllata e

Garantita) designations. Piedmont boasts a whopping forty-five DOC wines and fifteen

DOCGs, including Barolo and Barbaresco, widely known as Italy’s most noble wines.Barolo



and Barbaresco both hail from a hilly area known as the Langhe. Located in southern

Piedmont, the Langhe (also sometimes referred to as simply Langhe and also Langa) spreads

out around the town of Alba. The Langhe hills reportedly take their name from a Celtic word

meaning “tongues of land,” which, with a bit of imagination, describe the shape of the area’s

steep, extended hills that run parallel to each other and are divided by deep, narrow valleys. It

is here, in the Barolo denomination to the southwest of Alba and in the Barbaresco growing

zone northeast and east of the city, that native grape Nebbiolo yields world-class wines of

renowned structure and complexity. The best Barolos and Barbarescos are on par with the

finest bottlings from Burgundy, Bordeaux, and Montalcino, and are among the elite wines of the

world.MAP 1. Overview of the Langhe showing both Barolo and Barbaresco on either side of

the city of Alba. In June 2014 Langhe became a UNESCO World Heritage Site, along with

Roero and Monferrato.Nebbiolo is also planted in tiny amounts in other select areas of

Piedmont, including in Roero, just on the other side of the Tanaro River from the Langhe, but

the zone’s highly sandy top soils produce wines that mature early, and in general they possess

less perfume, structure, and complexity than their cousins over in Barolo and Barbaresco.

However, Nebbiolo planted in one particular area in Roero, in the Valmaggiore site located in

the Vezza d’Alba township, can yield wines with lovely floral aromas, bright red fruit flavors, and

elegant tannins. Even a few top Barolo producers, including Bruno Giacosa and Luciano

Sandrone, make Nebbiolo d’Alba Valmaggiore, and these wines have a growing fan base. The

grape is also cultivated in Ghemme, Gattinara, Lessona, and Carema, all in Piedmont, as well

as in the Valtellina area of Lombardy and in parts of Valle d’Aosta.Even though Nebbiolo can

yield very good and great wines from these areas, they rarely match the complexity and sheer

majesty of the best Barolos and Barbarescos. It is therefore no coincidence that none of these

other wines are obliged under their production regulations to be made solely with 100 percent

Nebbiolo, although to be fair, a number of producers in these areas, especially in Roero,

Valtellina, and Carema (where only two producers turn out Carema Doc’s entire annual

production of 50,000 bottles), use exclusively Nebbiolo even if their production codes allow

them to add other grapes. Barolo and Barbaresco on the other hand are obliged by their

production codes, rigidly controlled under Italy’s DOCG system, to be made exclusively with

Nebbiolo.Brave producers in other parts of the world, including California, Washington,

Australia, South America, and even Baja California, Mexico, with few exceptions, have met with

little success with the variety. Having said that, I would like to note two wineries in the United

States, Palmina in California’s Santa Barbara County and Barboursville in Virginia, that are

making Nebbiolos that show surprising varietal typicity alongside the grape’s intriguing

combination of structure and finesse. Wines from both producers also demonstrate aging

potential that should allow them to develop even more complexity with cellaring. However,

these two wineries are among a handful of exceptions, and of all the noble grape varieties,

Nebbiolo remains one of the least planted in the world—and with good reason.Nebbiolo, like

Pinot Noir and Sangiovese, is a notoriously demanding and finicky grape that truly excels—on

what is for Nebbiolo a relatively large scale—only in the very specific growing conditions found

in the Langhe. However, this is not to say that every Barolo and Barbaresco is an exceptional

wine. Even though the number of excellent wines across the board is indeed impressive,

finding them can be a monumental challenge. Not only are there a number of large bottlers that

still prefer quantity over quality, but one of the biggest obstacles for wine lovers is making

sense of the dizzying number of labels available today from the myriad of small and very small

producers that have emerged since the 1990s. Many if not most of these firms make a range of

Barolos and Barbarescos from nearly 250 officially recognized vineyard areas between the two



denominations, and there are also notable stylistic differences between producers and their

wines—all of which has created widespread consumer confusion. An explosion in production

over the last two decades has only exasperated the situation.Since the mid-1990s, following

profound cultural, agricultural, and technical changes that were set in motion some years

earlier and turned Barolo and Barbaresco into two of the most sought-after wines from Italy,

production in both denominations has soared. A look at annual bottle numbers shows that

overall production of Barolo more than doubled between 1996 and 2013: from 6,192,267

bottles in 1996 to a potential of 13,902,404 bottles in 2013. Barbaresco, which is about a third

the size of Barolo in terms of both hectares under vine and bottle numbers, increased from

2,406,800 bottles to potentially 4,681,737 bottles in the same period. One of the biggest

changes in this period is that many small farmers in both denominations stopped selling grapes

to the handful of large producers and bottlers that dominated Langhe’s wine scene for

decades. Today there are more than one thousand growers between the two areas and more

than five hundred producers who make and bottle Barolo and Barbaresco as well as

companies that just bottle and sell the wines. And over the past twenty years, zealous growers

and producers have cut down woods, fruit trees, and hazelnut groves to make way for

Nebbiolo, and to this end many have also pulled up vines that were previously planted with

other grape varieties in order to plant Barolo and Barbaresco vineyards in their respective

areas.Because Nebbiolo is extremely site sensitive, it yields different results depending on

where in the growing zone it is planted. Producers in Barolo and Barbaresco have long

understood that some vineyards and even entire vineyard areas, known locally by the French

term crus, are superior to others, and as far back as the late nineteenth century, Lorenzo

Fantini, in his Monograph of Viticulture and Enology in the Province of Cuneo, published in

1895, classified certain vineyards, such as Barbaresco’s Rio Sordo, as “first-rate.” Yet it wasn’t

until the 1980s that producers in both denominations began adding cru names to labels on a

wide scale. Seeing, however, that these crus were unofficial until 2007 for Barbaresco and late

2009 for Barolo, before this, producers outside the historical cru borders claimed to be inside,

while others began using their own made-up fantasy names to adorn labels. As a result, and to

the ire of those producers with holdings in the heart of the Langhe’s top vineyard sites, the

historical cru names started to lose significance.To combat the problem, after more than a

decade of delimiting the growing zones that generated bitter disputes and infighting among

producers and authorities, in 2007 Italy’s Minister of Agriculture officially recognized 65 distinct

vineyard areas (defined by the extraordinarily languid term menzioni geografiche aggiuntive or

“additional geographic mentions”) in Barbaresco, with another added later bringing the total to

66, and in December 2009, it sanctioned 170 vineyard areas in Barolo (that came into effect

starting with the 2010 vintage), although only a fraction of these defined areas are truly

remarkable. On top of this, Barolo producers can also produce Barolo designated by the eleven

villages that make up the denomination. As if having over five hundred individual producers

and 247 microzones did not already bewilder even the most determined Barolo and

Barbaresco lover, producers are also allowed to add their individual vineyard name to the more

general cru area shared by numerous producers. And, lest we forget, estates that had the

foresight to register their own invented names before the geographic mentions became official

—and who could prove they had been actively using the name on the labels—are allowed to

use these “fantasy names” in lieu of one of the geographic mentions—for example, Gaja’s Sorì

Tildin.This is where this book comes into play. Barolo and Barbaresco will guide wine lovers

through the daunting array of labels, crus, and vineyards, village by village. The chapters

dedicated to the individual villages will give readers information on the geography, geology, and



microclimate of each, and what these impart to Barolo and Barbaresco. Each of these chapters

will also list detailed producer profiles of those estates making excellent Barolos and

Barbarescos of authenticity that best express Nebbiolo and their individual terroir.As readers of

my previous book, Brunello di Montalcino: Understanding and Appreciating One of the Italy’s

Greatest Wines, already know, I strongly prefer terroir-driven wines, which are not always the

top scorers in mainstream wine and food magazines. I could care less about how famous a

wine or winery is, so don’t be surprised if those Barolos and Barbarescos annually bestowed

the highest scores by critics who reward only dense concentration and pungent oak sensations

of vanilla and espresso are missing. While these wines—which are a throwback to the

opulence-craving world of the 1990s (think big hair, Dallas reruns, and women’s shoulder pads)

and reflect the Jurassic taste buds of certain wine critics—have thankfully decreased in

number, there are still too many as far as I’m concerned.I do not hate barriques per se, and

have in fact included a number, albeit small, of producers who employ these small barrels if

their wines express terroir and finesse. On the other hand, I have no appreciation in general for

wines strangled by new oak, but have even less tolerance when it comes to Barolo and

Barbaresco, whose unique characters are easily destroyed by the toast, espresso, and vanilla

sensations of new wood. I have therefore not included wines that seem more 1990s Napa or

Australian than Piedmontese. In those few cases where I have included a winery that adheres

to this style, entirely or in part, it is only because of a major historical role the winery has

played, and this will be duly noted. There will be more about the various styles of Barolos and

Barbarescos in chapter 4, “The Barolo Wars.”I would like to note that there has been a marked

step away from the overoaked and overextracted wines that widely marred the denomination

for most of the 1990s and for much of the first decade of this century, and that the choice of

fantastic wines to pick from was, very happily, an immensely difficult chore but one that I

thoroughly enjoyed.PART ONEThe Place, the Grape, the History, and the WineONEThe

Ancient Origins of the Langhe HillsONE OF THE KEYS TO UNDERSTANDING BAROLO and

Barbaresco lies beneath the surface of the Langhe, home to both wines. The Langhe hills,

which rise up on the right bank of the Tanaro River, are composed of sedimentary rock from

the Oligocene and Miocene epochs, although the area’s original formation began earlier, some

thirty-six million years ago, with the collision of the European and African plates. The Langhe is

located within the Internal Western Alpine Arc, at the junction of the Alpine and Apennine

thrust belts that formed the eponymous mountain chains. Yet the most fundamental geological

event for the area was the formation of the Piedmont Tertiary Basin, which has fascinated

geologists for well over a century: many of the geological ages, used internationally, are named

after areas within the perimeters of the Basin, including Tortonian after Tortona, Serravallian

after Serravalle, and Langhian after Langhe.1This basin of deep water started forming in the

Early Oligocene, and continued through the Serravallian and Tortonian ages, collecting a

succession of sediments over 4,000 meters (13,123 feet) thick, consisting of mudstones and

fine grain particles. From the Oligocene to the early Messinian (a time interval of twenty-eight

million years) the basin was filled by normal marine waters, as is testified by the existence of

marine fossils (both micro and macro). Then, some six million years ago, still during the

Messinian age, the basin was disconnected from the Atlantic Ocean and exceedingly high

salinity in the water was caused by fast evaporation, as the presence of fossils of marine

protists, insects, and fauna suggests. This event “left a significant amount of marls (fine grained

clay and carbonate sediment) and gypsum before eventually filling up again very fast at the

closing of the Messinian (5.33 million years ago), when the connection with the Atlantic ocean

was re-established,” explains Francesca Lozar, a micropalaeontologist at the University of Turin



whom I interviewed for this book along with her colleagues Marco Giardino and Eleonora

Bonifacio.Eventually, the submerged land was pushed above the water. According to Marco

Giardino, associate professor of applied geomorphology at the University of Turin, “About five

million years ago, strong seismic activity beneath the Langhe Basin, as the western part of the

Piedmont Tertiary Basin is known, thrust the submerged land upwards, causing the trapped

water to escape and forming the Langhe hills.” Giardino, who also consults for Nuoverealtà, a

small a group of united Barolo and Barbaresco producers, explains that the Langhe hills are

technically defined as cuestas, ridges formed by tilted sedimentary rock. The tectonic activity

that created the hills was followed by severe erosion that swept the younger sediment, rock,

and debris from the top of the slopes to the bottom, creating different deposits of varied

sediments between the highest and lowest areas, and may be one reason why certain grape

varieties do better than others on different parts of the same hill, although altitude and sun

exposure also play crucial roles.Giardino adds that another decisive factor in the makeup of the

Langhe occurred just sixty thousand years ago, when the Tanaro River, the Langhe’s major

waterway, changed its course from north, heading toward Turin, to present-day east, toward

Asti and Alessandria. “The Tanaro’s eastern course accelerated erosion, enhancing the cuesta

formations of the Langhe hills and at the same time separating Langhe from the Roero area,

which remains lower. It also meant that the water eroded the hills down to the much older

substratum below. Much of the eroded sediment in the upper areas of the Langhe washed

down to the Roero, which did not experience the same violent uplifting as the Langhe, and

hence the Roero has younger, sandier soils,” explains Giardino. This chronic erosion on

Langhe’s steep slopes remains a major challenge in the area, and many growers today plant

grass between the vines or let it grow spontaneously to help stop deterioration and above all

landslides, which sometimes occur in the area after torrential rains.GEOLOGY IN A GLASSIn

terms of viticultural performance, the Langhe’s soils and geology were already being lauded as

far back as two thousand years ago, starting with Pliny the Elder in the first century A.D. In his

celebrated tome, Natural History, Pliny wrote, “The cretaceous earth that is found in the

territory of Alba Pompeia, and an argillaceous soil, are preferred to all others for the vine.”2

Starting at the end of the nineteenth century, contemporary chroniclers began defining the

area in strictly geological terms, which, because of persistent erosion that limits the amount of

topsoil that forms, are still widely used today to define the Langhe’s terrain. The first attempt to

dissect the Langhe’s growing areas came in 1879 when Lorenzo Fantini began writing his

monograph, “Viticoltura ed Enologia nella provincia di Cuneo,” which he completed in 1895. He

was perhaps the first to write on the Langhe’s Miocene origins and to indicate the best

vineyard sites in Barolo and Barbaresco, but in 1930, Ferdinando Vignolo-Lutati, a professor at

the University of Turin, fellow at Turin’s Academy of Sciences, and honorary president of the

Piedmont section of Italy’s Botanical Society, published what would become the benchmark

work on the geological makeup of the Barolo growing zone, with a particular focus on

Castiglione Falletto.Vignolo-Lutati, a native of Castiglione Falletto in the heart of the Barolo

denomination, divided the Barolo growing zone into three ages: Helvetian (now replaced by the

term Serravallian), Tortonian, and Messinian. According to Lutati, “Almost all of Castiglione

Falletto, Monforte d’Alba, Castelletto and Perno [the latter are hamlets of Monforte d’Alba],

Serralunga d’Alba and parts of Barolo and Grinzane” were of Helvetian origin comprised of

“alternating layers of beds of sand, sandstone layered with marls and sandy marls” that were

“generally gray or yellowish sporadically interspersed with layers of bluish gray marls.” Lutati

went on to write that much of Barolo, a small portion of Castiglione Falletto, most of La Morra,

and Verduno were instead Tortonian, “formed principally of gray and bluish gray marls.” Lutati



also maintained that the nature of the terrain in La Morra and Verduno was more complex,

being formed in both the Tortonian and the Messinian ages, and that these villages have

calcareous and chalky formations,3 which echoes the description of Verduno given decades

earlier by Fantini.Generally speaking, the Langhe is composed of marine sediments

characterized by a substratum of alternating layers of marls (consisting of clay and calcium

carbonate) and sandstone, and besides being formed in three geological ages, the area also

has three principal geological formations. The oldest in the Barolo growing zone is the Lequio

formation, from the Serravallian and Tortonian ages, and is found predominantly in Serralunga

d’Alba and in parts of Monforte d’Alba, home to the more structured and long-lived Barolos.

The Lequio formation consists of silty marls, made up of clay and calcium carbonate, and

sandstone, ranging from light yellow, almost white, tending to gray. The second formation,

Sant’Agata Fossili Marls—predominantly from the Tortonian age and part of the Messinian—

consists mainly of calcareous clay and marls that are bluish-gray. It is typically found in the

villages of Barolo and La Morra, which generally produce the most perfumed and elegant

Barolos, and in Barbaresco. The third formation, Arenarie di Diano d’Alba from the Serravallian

and Tortonian ages, is particularly rich in sand (for the denomination)—especially in the

subsoils. This formation is found primarily in parts of Castiglione Falletto,4 known for producing

Barolos with both structure and elegance.These geological formations are fundamental in the

Langhe, even more so than in other areas, according to Eleonora Bonifacio, soil scientist and

professor at the University of Turin. “To put it in context, the most developed soils in the world

are in the Tropics, where it is difficult to identify the original material that broke down to create

the soil there. Soils in the Langhe on the other hand are not very developed due to continuous

erosion and the consequential reshaping of the surface that sweeps away the topsoil and

hinders its transformation. This is why we can use geological formations to divide the Langhe

growing area; if the soil is not very developed it maintains the particle size distribution of the

rock. On the other hand, this makes it more difficult to really study the wide variability among

actual soils, which exist even if the rocks are the same,” explains Bonifacio. She adds that

because identifying the diverse soils found throughout the Langhe requires physical and

chemical analysis, the area’s soils have not been mapped out on a wide scale.One of the few

studies done on the area’s soils was funded by the Piedmont Region and published in 2000.

The study, coordinated by lead researcher Moreno Soster, analyzed various aspects of the

Barolo growing area in the first half of the 1990s, and one of the most interesting outcomes is

the pedological table the researchers compiled between 1991 and 1993 of fifteen test sites.

According to this pedological table, the soil with the highest percentage of sand in the growing

zone is found in Castiglione Falletto, followed by Serralunga, then Novello, Barolo, and finally

La Morra, which has the least amount of sand and sandstone in the denomination but the

highest amount of clay. However, this data is not wholly confirmed by the region’s impressive

data bank, Banca Dati Regionale dei Terreni Agrari—Laboratorio Agrochimico Regione

Piemonte, whose data has been compiled by numerous soil studies conducted at the request

of individual growers on their respective holdings in municipalities throughout the

region.According to the data bank’s statistics, in terms of the major Barolo villages, parts of

Monforte d’Alba have the most sand followed by Barolo, Castiglione Falletto, Serralunga

d’Alba, La Morra, and Verduno. To keep this argument in context, I’d like to point out that the

percentage of sand found in the soils and subsoils in the Langhe is far lower than the amount

found in the Roero: an average of 22.9 percent in the major Barolo villages as opposed to an

average of 32 percent in Roero, with some villages in the latter denomination, such as Vezza

d’Alba and Montà, having soils that consist of 44 percent and 50 percent sand respectively



according to the region’s data banks.In general, soils and subsoils with a high percentage of

sand and sandstone drain quickly, meaning that vineyards located in sandy terrain, such as

those found in certain areas of Monforte d’Alba, Barolo, and Castiglione Falletto, perform better

in rainy years, while in drought years they suffer from water stress more than those vineyards

that have a higher percentage of clay, which retains moisture. Vice versa, areas with more clay,

like La Morra, tend to perform better in years in which there is less precipitation, while they

suffer more in rainy years. However, Igor Boni, the lead soil researcher in the Soster Barolo

study, points out, “In normal climatic years, vines in sandier soils generally perform better

because they produce less, accumulating more sugar in the grapes.” Beds of sand in the

subsoils are also crucial, since they allow roots to easily grow far beneath the surface, where

they can have access to more water and nutrients, and this may partially explain why healthy,

old vines are not uncommon in the denomination when compared to other wine-producing

areas in Italy, although there are other reasons for this that will be discussed in chapter 2 on

Nebbiolo.One of the fundamental components of the Langhe’s soils is calcium carbonate (the

principal component of limestone). It is generally agreed that the higher the amount of calcium

carbonate in the soil, the more structure the wine will have. It was therefore unsurprising to see

in Soster’s Barolo study that out of the fifteen test sites, the four from the village of Serralunga

d’Alba, the village most associated with powerfully structured Barolos of great longevity, had

the highest amounts of calcium carbonate, while vineyards in La Morra, which produce among

the most elegant Barolos, tend to have the least amount of calcium carbonate. This data was

backed up by the region’s aforementioned data bank, Banca Dati Regionale dei Terreni Agrari.

Once again, to put this aspect of the area’s soils into perspective, the average amount of

calcium carbonate was far lower in Roero: an average of 16 percent compared to Barolo’s

average of over 23 percent, with some Roero villages like Vezza d’Alba having only 11.6

percent calcium carbonate overall. When compared to Serralunga’s 28.9 percent calcium

carbonate, La Morra’s 19.9 percent, or the village of Barbaresco’s 18.6 percent or Neive’s 23.2

percent, one can understand why Roero Nebbiolos have a more delicate structure than their

Langhe counterparts. But, as Igor Boni points out, the region’s Barolo study also revealed that,

based on calcium carbonate alone, two vineyards within the same village and even lying side

by side can have “soils with different characteristics,” and that there are often “different rock

sediments within just meters from the crest further down,” proving the wide variety of soil

conditions in Barolo that have not, or perhaps cannot, be defined by mere statistics regarding

certain components.It’s important to note at this point that while the region’s data banks on

agricultural land can give averages, the data banks represent basically a collection of

fragmented studies carried out by individual producers over numerous years. At the same time,

the Barolo study funded by the Piedmont Region looked at only fifteen test sites, which makes

it difficult to make sweeping judgments about the entire denomination, yet it is still a valuable

guide to understanding the area. Sadly, and rather shockingly, no such in-depth study has been

repeated, and one has never been performed in Barbaresco, where the main geological

formation is Sant’Agata Fossili Marls. As geologists point out, one feature of the Barbaresco

zone, also found in the Barolo denomination, is that the topsoil is very thin and in some places

lacking entirely.5 This fact is confirmed by Barbaresco producers themselves, and according to

Italo Sobrino of Cascina delle Rose, “Having a very thin topsoil means that the roots of my

vines go straight down to the much older soil beneath the surface, where there is more water

and nutrients.”On one final note, the Barolo study headed by Soster discouraged further such

studies when it declared in its conclusions: “Even the soils, which are found on sites with

different exposures and that present very different particle sizes, seem to have no real



influence on the musts and wines.”6For more on the soils of individual villages in Barolo and

Barbaresco, please see their respective chapters in parts 2 and 3.CLIMATE IN THE

LANGHEWedged between the Maritime Alps and the Apennines of the Italian Riviera, the

lower area of the Langhe, where the Barolo and Barbaresco denominations lie, has a

temperate continental climate with hot summers and cold winters. However, the Apennines

protect the area from storms and cold air currents arriving from the sea, while the warmer

Mediterranean air tempers the colder air coming down off the Alps. Because of the many

different hills and ridges, both the Barolo and the Barbaresco growing zones boast a number of

different microclimates, which have a crucial effect on Nebbiolo’s ripening. Both denominations

also benefit from significant differences between day and night temperature changes during

the summer months, prolonging the growing season that in turn generates wines with more

intense aromas and complexity. Barolo, where the best vineyards lie between 200 and 450

meters (656 feet and 1,476 feet) above sea level, has a longer growing season than

Barbaresco.Barbaresco, which has approximately the same vineyard altitudes as Barolo, has a

milder climate thanks to its closer proximity to the Tanaro River. Breezes generated by the river

give much needed ventilation in the summer time while creating cooling mists in the early

autumn—ideal conditions for Nebbiolo. Generally speaking, these conditions allow the grape to

reach more uniform and earlier maturation in Barbaresco than in Barolo.For more on climate

and how climate change is affecting Nebbiolo, see chapter 2.LANGHE’S EARLY

HISTORYArtifacts collected at the Federico Eusebio Civic Museum in Alba show that the

Langhe was inhabited in Neolithic times, but the first permanent settlers in the Langhe are

presumed to have been tribes of Celtic-Ligurian origin who populated the area in the fifth

century B.C. Seeing that these tribes migrated from the Ligurian coast, where the ancient

Greeks had already introduced viticulture, there is speculation that these tribes introduced

grape growing and winemaking in the Langhe. In the first century B.C. Alba was founded as the

Roman town of Alba Pompeia, and as the Romans were infamous consumers and

connoisseurs of wine, we can be sure that they were growing grapes for wine production. Pliny

the Elder confirms this supposition a century later when he extolled the suitability of Alba’s

soils for growing vines. Other proof is found in Alba’s Civic Museum, where an ancient

gravestone found in Pollenzo is inscribed to Marcus Lucretius Crestus, Merkator Vinarius, or

“wine merchant.”After the fall of Rome, barbarian invaders took over the area, and lent their

name to the village of Barbaresco, which derives from Barbarica Silva, meaning “woods of the

barbarians.” From shortly after the fall of Rome until the late Middle Ages, during the rule of the

Lombards and later when the area was annexed to Alba during Charlemagne’s rule, the

Langhe hills were subjected to numerous raids carried out by bandits, and it is believed the

area was sparsely inhabited. According to historical chronicles, in the tenth century, King

Berengarius allowed for a fortification in Barolo, a precursor to the castle standing there today,

to deter nearly a century of Saracen raids. In the early thirteenth century, land ownership and

territorial divisions became more peaceful, and the areas around Barolo and its surrounding

villages changed hands numerous times.The fortunes of the village of Barolo and the rest of

the lower Langhe changed forever in 1250 when the Falletti family acquired Barolo and the

surrounding areas from the Commune of Alba. In the thirteenth century, the Fallettis were a

wealthy family but not of noble origins, and they peacefully gained control over much of the

land around the village of Barolo, counting some fifty large holdings by the year 1300. In 1486

Barolo became part of the State of Monferrato, and in 1631, as part of the Treaty of Cherasco

signed by Duke Vittorio Amedeo I, the village and surrounding areas went under the control of

the House of Savoy. During these tumultuous times, Barolo and its environs, which had been



granted the status of county, suffered greatly at the hands of the French during France’s

struggle for power with Spain. In 1730, the Falletti’s Barolo properties were transformed into a

marquisate, or territory ruled by a marquis, and Gerolamo Falletti IV became its first marquis,

or marchese in Italian.The last Marchese di Barolo, Carlo Tancredi Falletti, married French-

born Juliette Colbert de Maulévrier in 1807. The two lived in Turin but summered in Barolo,

where the family still possessed extensive holdings, and where, by the 1830s, they played a

fundamental role in the birth of Barolo (the wine), but more on this in chapter 3.TWONoble

NebbioloWHILE THE LANGHE’S UNIQUE GROWING conditions are fundamental in

producing beguiling Barolos and Barbarescos, an equally important factor (others may well

argue the most important factor) is of course Nebbiolo, the sole grape allowed in both wines

and which finds its maximum expression in select parts of the two growing zones. Nebbiolo is

one of the world’s most alluring yet infuriating grapes and can cause winemakers both joy and

heartbreak. It is often compared to Pinot Noir, not only because both are extremely site

sensitive, but also because like Pinot Noir, Nebbiolo yields complex, long-lived wines that are

not deeply colored but are stunningly luminous. Perhaps Nebbiolo’s most wonderful trait,

however, is its intense aromatics, which change as the wine ages —going from wild cherry and

fresh rose petals to forest floor, leather, tar, and balsamic notes.Nebbiolo has long been

dubbed Italy’s most noble grape. It was already defined by Lorenzo Fantini as “the Prince of

grapes” in his late nineteenth-century monograph on viticulture and enology,1 and as the “King

of Vines” by countless other writers after him. And like most royals, Nebbiolo is notoriously

fickle and demanding. Or as Nick Belfrage aptly remarked in his wonderful book, Barolo to

Valpolicella, “It is a temperamental creature, not to say neurotic.”2 It is one of the most

challenging grapes in the world and truly excels only in certain areas with very specific growing

conditions—namely, the calcareous marls of the Langhe hills. Nebbiolo has one of the longest

growing cycles of any grape in the world, and the longest in Piedmont, where it is the first to

bud and the last to ripen. For this reason, growers still favor south, southwestern, and

southeastern exposures, which guarantee more sunshine to help with ripening, although rising

temperatures and frequently torrid growing seasons since 2003 are putting this philosophy to

the test. While some producers are now debating what constitutes optimum exposure given the

change in climate, nearly all growers still agree that Nebbiolo’s ideal altitudes range between

250 and 450 meters (820 and 1,476 feet)—lower altitudes put the vines at risk for spring frosts,

while higher may impede ripening.Seeing that this demanding grape needs such precise

growing conditions in order to perform, it’s unsurprising that Nebbiolo isn’t a globe-trotter and is

also one of the least planted varieties in all of Italy. According to Unione Italiana Vini, based on

the most recent official statistics available from an international agricultural census in 2010, of

the 5,992 hectares (14,806 acres) of Nebbiolo planted in the world, 4,477 hectares (11,063

acres) are planted in Piedmont, 811 hectares (2,004 acres) are in Lombardy’s Valtellina, and

44 hectares (109 acres) are cultivated in Valle d’Aosta, demonstrating the grape’s predilection

for the Alpine foothills and a continental climate. It is also planted—albeit in minute and ever-

decreasing amounts—in Lombardy’s Franciacorta, where a few producers still add it as part of

the blend to make Curtefranca Rosso. In Sardinia, many vines once thought to be Nebbiolo

actually turned out to be Dolcetto, although there are now 84 hectares (208 acres) of Nebbiolo

planted on the island. Only about 456 hectares (1,127 acres) of Nebbiolo are planted in the

rest of the world, including 75 hectares (185 acres) in the United States, 180 hectares (445

acres) in Mexico, 48 hectares (119 acres) in Argentina, 98 hectares (242 acres) in Australia,

and 26 hectares (64 acres) in Uruguay.3 As the figures above suggest, Nebbiolo is most

associated with Piedmont, which accounts for 80 percent of the world’s total plantings of



Nebbiolo. Even in Piedmont, Nebbiolo accounts for only 9 percent of the region’s total wine

production, and most of it is in the Langhe, which together with Roero counts 3,879 hectares

(9,585 acres) of the grape. Of that, the lion’s share, over 2,600 hectares (6,425 acres), is

cultivated for the production of Barolo and Barbaresco.There are several theories regarding

Nebbiolo’s name, and the most accepted is the grape’s association with the Italian word

nebbia, meaning “fog.” It is generally believed that the grape was so named because it was

traditionally harvested at the end of October when thick autumn fogs engulf the Langhe,

although it should be noted that since about 2003, rising summertime temperatures

accompanied by frequent droughts have pushed the harvest date forward by two to three

weeks according to producers. Other theories claim that Nebbiolo’s name derives instead from

the fog-like veil that forms on the skins of the dark berries during ripening. Still another theory

speculates Nebbiolo derives from word nobile—meaning “noble” in Italian—in honor of the

aristocrats and kings who grew Nebbiolo and who were among the first to produce Barolo at

their country estates as well as serve the wine at court in the late 1800s. Nebbiolo also has

several synonyms, including Chiavennasca in Valtellina, Spanna in Piedmont’s Novara

province, and Picotendro or Picotener in Valle d’Aosta and in the Canavese area in northern

Piedmont.Nebbiolo is one of the oldest recorded grapes in Italy, and its first written mention

dates to 1266, when the lord of the castle of Rivoli refers to the “Nibiol” grape in his list of

wines.4 Another early derivation of Nebbiolo appears in a 1287 contract between a certain

Otto Milo and Enrico Lequio, which was recovered in the medieval building of the S. Spirito

Hospital in Alba. Lequio was leasing land from Milo in “the place between the two bridges” of

the Tanaro where he wanted to plant rows of “vitibus neblori.”5 Other citations for Nebbiolo

appear in the early 1300s, most famously in one of the first ever treatises on agriculture,

Ruralium Commodorum, written by Pietro de’ Crescenzi in 1309, where the author writes,

“Nubiola . . . is wonderfully vinous . . . and makes excellent wine and one to conserve, it’s very

powerful.”6 There are several other mentions of Nebbiolo in modern literature based on

references found in obscure documents from fourteenth-century landholders, which although

credible have not always been confirmed. However, the first official mention of Nebbiolo within

what is now the Barolo denomination hails from town records in the Barolo village of La Morra.

In 1431 a notary public added a new chapter to the town’s statutes that originally dated back to

1402 regarding the grape nebiolium as well as pignolium—a grape that has since disappeared

from the area. The revised laws governing La Morra stipulated that anyone caught cutting a

vine of either grape would be fined five lire—a substantial sum for the times. As if this

punishment didn’t already demonstrate an almost ferocious respect and appreciation for the

two varieties, yet another chapter of the same statutes suggested cutting off the right hand of

anyone caught a second time.7Even if we know that Nebbiolo has been in Piedmont for at

least seven centuries and perhaps far longer, and while experts consider the hills around Alba

to be the grape’s spiritual home, we still don’t know for sure where the grape originated. And

according to Anna Schneider, a professor of ampelography at the University of Turin, we may

never know. However, Schneider, one of the world’s most dynamic and respected experts on

Italian grape varieties, whom I first interviewed in 2004 and again for this book, isn’t convinced

the grape was originally introduced by the Greeks—one of the most commonly purported

myths regarding the grape’s provenance. “Until we discover Nebbiolo’s parents, we can’t say

for sure where the grape originated. However, the ancient Greeks influenced viticulture much

more in southern Italy than northern Italy, and I think it’s a mistake to assume that the Greeks

brought in most of our grape varieties. But it’s a very complex issue,” says Schneider.Schneider

and her colleagues have performed groundbreaking research on Nebbiolo—including DNA



analysis—and although they still haven’t found the grape’s parents, they have found very close

relatives and cousins. “We’re following a trail to hunt down Nebbiolo’s parents, but still haven’t

found them for sure. We don’t know if we ever will or even if they still exist because they could

be extinct, or mutated by evolution,” says Schneider. “There are about a dozen varieties that

are close relatives, ten of which are first-degree relatives—parents or offspring. All of these are

varieties found in Piedmont or in Valtellina, where Nebbiolo has a number of blood relatives.

Two of the best-known of these close relatives are Freisa and Vespolina while lesser-known

varieties include Brugnola, Rossolino and Neretto di Bairo. We also discovered that

Bubbierasco, a rare grape from the Saluzzo area that’s almost extinct, is unquestionably an

offspring of Nebbiolo. And we also know that Nebbiolo doesn’t have any first-degree relatives in

any cultivated vineyards in other areas of Europe, only in Piedmont and Valtellina.”In 2000

Schneider and her colleagues, R. Botta, N. S. Scott, and M. R. Thomas, also identified another

blood relative of Nebbiolo, Rosé. This came as a shock because until they published a

scientific paper that same year revealing their conclusions, Rosé had always been considered

a subvariety of Nebbiolo, along with Michet and Lampia. It was even sanctioned in the

production codes of both Barbaresco and Barolo until the regulations were revised in 2007 and

2010, respectively, at which time the wording was changed to accommodate the latest

scientific findings on Nebbiolo and Rosé. So instead of listing the three subvarieties, the latest

production codes for both wines now state simply “Nebbiolo” as the only grape allowed in

Barolo and Barbaresco. “While studying Nebbiolo’s intravarietal variability, first by the

morphology of the plants and then their genetics, we realized that the grape known as

Nebbiolo Rosé isn’t a subvariety of Nebbiolo but is instead a distinct variety. In other words,

Rosé derives from a different seedling, but it is without a doubt a very close relative of Nebbiolo

and most likely has a first-degree relationship with Nebbiolo, such as a father, son, or brother,”

explains Schneider.So far Italy’s National Register of Grapevines has not registered Rosé as a

separate variety, and there are more than a few Barolo and Barbaresco producers who hope it

never does. Although only a very few Barolo and Barbaresco producers still have a limited

amount of Rosé in their vineyards, including Castello di Neive in the eponymous Barbaresco

village and Elvio Cogno in the Barolo township of Novello, they feel it gives their wines more

intense perfume and elegance. For now, and until Rosé is officially registered as a distinct

grape, these estates and others are free to use the variety if it is already in their

vineyards.Excluding Rosé, which because of its very light color had already fallen out of

fashion decades ago, the two subvarieties of Nebbiolo planted in Barolo and Barbaresco are

Michet and Lampia. According to Professor Vicenzo Gerbi, who teaches enology at the

University of Turin, Michet is the superior of the two because “it has smaller bunches, smaller

berries, and yields more structured wines.” He also told me the afternoon I interviewed him at

Ampeleon, Alba’s Enological School, that “Michet, which is a genetic mutation of Lampia

caused by a virus, is more resistant to disease.” However, although Michet produces higher

quality, it also produces low quantity, and today Lampia, which growers and winemakers

generally say is the most reliable in terms of production, is the most diffused subvariety of

Nebbiolo in the Langhe.Clonal research, which started in the late 1970s and 1980s, has now

yielded thirty-six approved clones according to Professor Silvia Guidoni, who teaches at the

University of Turin’s Department of Agriculture, Forest and Food Sciences. Of these, CVT CN

142, CVT CN 230, CVT 71, CVT 423, and CVT 185 have been the most popular in the Langhe

for new plantings since the early 2000s. As Guidoni told me during one of our interviews in

2013, the best new clones “offer reduced productivity, and more open bunches,” which she

says is crucial because Nebbiolo generally has very compact clusters. Having less compact



bunches reduces the risk of fungal diseases, which in turn means less need for chemical or

copper-sulfur treatments and healthier grapes overall.Despite the availability of new clones, a

number of growers in the Langhe, including Mauro Mascarello of Giuseppe Mascarello and

Franco Massolino among others, still prefer to carry out massal selections of the best-

performing plants in their vineyards to propagate new generations of Nebbiolo with the estate’s

own genetic stock. According to the growers, besides being the offspring of hearty vines that

have had decades to adapt to their growing conditions, plants resulting from massal selections

offer genetic diversity that reduces the risks that an entire vineyard can be subject to a certain

disease or perform badly during adverse climatic conditions, as can happen when a vineyard is

populated by a single clone.VINEYARD MANAGEMENTBecause of the steep incline of the

majority of Nebbiolo vineyards in both Barolo and Barbaresco, much of the vineyard

management is still performed by hand, including pruning, tying back the canes and grape

thinning, and, above all, harvesting, which is rigorously manual. The only jobs performed using

tractors are generally spraying fungicides, cutting the grass between the rows or turning the

soil, as well as trimming the shoots on top of the vines. These days almost all producers in the

Langhe grow grass between the rows, not only to create competition that should encourage

vines to produce less grapes (and hence more concentrated fruit), but mostly as a way to help

stop erosion, one of the biggest challenges in the Langhe, thanks to the vertical slopes and

thin soil. In the last decade, grass between the rows also keeps the soil cool during excessive

heat and drought.When compared to other major Italian winemaking regions, producers in the

Langhe have a healthy respect for old vines, and a surprising number of producers make

Barolo and Barbaresco from thirty-, forty- and fifty-year-old vines, while a small but still

significant number of Langhe’s growers lovingly tend even older Nebbiolo plants. While the

majority of producers in other regions, such as Tuscany, focused more on quantity in the 1960s

and 1970s and often planted more productive clones, and many still prefer to replant every

twenty to twenty-five years, since younger plants produce more grapes, the majority of

Nebbiolo growers have always been too small to have even considered the expense of

replanting, especially given the minute size of their holdings. Instead, Langhe producers have

long opted to replace individual vines when plants died or when they could no longer produce

even a minimum number of bunches. And only when absolutely necessary do growers replant

their entire vineyards of Nebbiolo. Some producers have also told me that one reason for the

advanced age of the vines could be that since the early 1990s, the region has given economic

incentives to growers who adhere to sustainable viticultural practices. The incentives

encouraged a number of growers to eschew harsh chemicals and use more organic vineyard

practices, and this has kept vines healthy and productive. Although I believe this is in fact a

viable explanation, there is no hard evidence to prove it.As we have seen, Nebbiolo is

notoriously site sensitive, and even in the optimal growing conditions of the Langhe, one of the

main challenges for growers is the vine’s excess vigor, which manifests in the length of the

shoots (also known as canes). “Nebbiolo is extraordinarily vigorous, and produces incredibly

long canes,” says Professor Guidoni. These canes are trained upward, and in the summer

create a very high leaf canopy, much higher than other local varieties. For anyone visiting the

Langhe’s vineyards during summer and before the harvest, this unusual height—normally

between 2 to 2.5 meters (6.5 to 8.2 feet) and even up to nearly 3 meters (9.8 feet) in older

vineyards—makes it easy to distinguish Nebbiolo from other local varieties such as Barbera

and Dolcetto, which grow lower to the ground. (After the harvest, however, it’s easier to spot the

Nebbiolo vines, since the leaves turn yellow, while the leaves of the other local red varieties

turn red.)Yet the real difficulty with the length of the canes is the space between individual



buds, or internodes, which is also very long. This unusual distance between buds—15 to 20

centimeters (6 to 8 inches)—is exacerbated by the fact that on Nebbiolo vines, the basal bud,

the first bud closest to the plant, is sterile. According to grape grower and Barolo producer Alfio

Cavallotto, “Actually, it can be the first three or four buds that are sterile, so you generally have

to leave eight to ten buds on fruiting canes to have adequate production and balance.” For this

reason, nearly all producers employ long pruning methods and the classic Guyot training

system, whereby one fruit bearing cane is trellised horizontally along a wire. Each winter,

growers will leave one fruit-bearing cane that produces the grape bunches that year, and one

“wood cane” is held over for the following year. Guyot training is also considered one of the

best training systems for controlling yields, especially in thin, infertile soil. Spurred cordon on

the other hand, the training system used in Montalcino for Sangiovese, for example, doesn’t

work with Nebbiolo, as that training system shortens the cane down to the first two nodes,

which, as explained above, are generally nonproductive on Nebbiolo vines.Controlling this

excess vigor of the canes is fundamental in today’s vineyard management. “The shoots have to

be trimmed with a shearing machine mounted on top of a tractor to keep the canes and vines

at a healthy level for ideal grape production,” says Aldo Vacca, the director at Produttori del

Barbaresco co-op cellar. Other ways to control vigor include drastically reducing or even

eliminating fertilizer, planting grass or even better, cereal crops between the rows (as the

farmers traditionally did up until the early 1960s during the days of mixed-crop agriculture),

using vigor-controlling rootstocks, such as 420 A, and selecting new clones that are less

vigorous. Regarding clones, Guidoni points out, however, that “while new clones have been

chosen because they’re less vigorous, as of today, there aren’t any clones that in absolute

terms can be defined as being low vigor.” Guidoni adds that cultivating 4,000–5,000 plants per

hectare is crucial for Nebbiolo to control the growth of both leaves and fruit production.Aldo

Vacca feels that 4,000 plants per hectare is ideal: “Higher densities of plants per hectare of

Nebbiolo can create excessive leaf canopies that in turn can generate constant humidity. It can

also create problems performing manual maintenance of the leaves.” Managing the leaf canopy

is another key component to having healthy and ripe Nebbiolo. “The leaf canopies are trained

vertically to avoid shading the bunches, and in summer we have to spend a lot of time

eliminating the sterile lateral shoots. Great care is taken to preserve the main shoots and to

allow bunches exposure to both sun and air to reduce humidity. Leaves on the main shoots are

also crucial because they contribute to grape maturation (through photosynthesis), above all in

terms of aroma evolution and tannin development in the final phases of the growing season,”

explains Vacca. Vacca also warns that for Nebbiolo cultivation “it’s generally unadvisable to

defoliate the bottom part of the vines where the bunches are in the last weeks leading up to the

harvest, the way you normally do for other varieties.” A number of producers learned this the

hard way in 2003 when they eliminated leaves near the bunches and ended up with cooked

grapes by harvest time.Bunch thinning, or green harvesting, is also crucial and in August most

producers cut off excess bunches, leaving a single bunch per grapevine, normally four to six

bunches per plant. However, if up until the 1980s eliminating any bunches was still taboo in

Langhe and seen as a waste of perfectly good grapes, these days a number of producers carry

out excessive green harvests that yield overly concentrated wines with significant alcohol

levels. A steady rise in summer temperatures has producers debating the practice, with some

producers insisting that grape thinning should now be reined in given that the cool and

sometimes damp growing seasons of the past that often led to poor and uneven maturation

have been surpassed by scorching temperatures and droughts that leave grapes higher in

sugar. On the other side of the debate are producers that feel grape thinning is now more



important than ever because the hotter, drier conditions can easily send plants loaded with

bunches into heat and water stress.HEATING UPNearly all local producers agree that

summertime temperatures have noticeably risen over the last few decades and that

precipitation during the critical periods of the growing season in the Langhe has gone down.

Most producers also cite the scorching 2003 vintage as the turning point, but according to

Professor Federico Spanna, the head of agrometeorology for Piedmont’s Department of

Agriculture, the trend toward warmer, drier growing seasons actually began toward the last half

of the 1980s. Spanna also warns, “Global warming isn’t the appropriate term here. Climate

change in this area manifests itself in erratic weather patterns and in climate anomalies and

extremes that are often polar opposites.” Spanna, whom I interviewed for this book in 2013,

explains that “the Langhe still gets the same amount of rain, for example, but rather than

dispersed throughout the year, there are now periods of very high precipitation generated by

intense rain or snow falling in shorter periods throughout the year, accompanied by longer hot

and dry spells.”He argues that numerical data alone regarding temperature change and

precipitation does not tell the whole picture. “It’s crucial not to base an analysis on any given

year on straight numerical data. Crunching numbers alone could make it appear that two years

that were actually very different in terms of climate and distribution of heat and rain were

similar. It’s key to understand how and when weather patterns and anomalies are distributed

during the year, as this will have a drastic effect on the growing cycle and performance of

crops.”Even though Spanna feels the real effects of climate change in the Langhe are unstable

and abnormal weather patterns, he agrees that there is an overall warming trend, but he

challenges the popular notion that the torrid 2003 vintage was the turning point: “Don’t forget

that 2002 was an unusually cold and wet year, while 2004 was perfectly normal for the

Langhe.” According to Spanna, temperature records registered in Castiglione Falletto since

1981 show that overall temperatures have gone up by one degree Celsius in the last three

decades: “From 1981 to 1990, the average annual temperature was 12.4 degrees Centigrade,

with a warming trend starting at the end of the 1980s. The average temperature rose to 12.7

from 1991 to 2001, but between 2002 and 2012 it jumped to 13.5 degrees Centigrade.” He

adds that yearly precipitation, recorded in La Morra since 1929, has only dropped by a few

millimeters.“And then we have a spring season like we just had in 2013, which has been the

coolest and wettest registered since we began collecting climate data in the area,” says

Spanna. He also points out that until the beginning of the twentieth century, some hilly areas of

Piedmont were home to a thriving population of olive trees, which have succumbed to the

thermal aberrations in the most recent winter seasons, in particular the rigid winters of 2012

and 2013. However, Spanna also feels that the changes in the Langhe’s climate have generally

been beneficial to Nebbiolo production: “If you look at overall quality since the late 1980s, there

are about seven or eight very good to outstanding vintages every decade and only two or three

mediocre or poor vintages. Before this, and in particular during the 1970s, cooler, wetter

weather in the summer and during the harvest led to the opposite, offering up only two or three

very good or outstanding harvests every ten years.”While the last few decades have certainly

seen many good and great vintages, such as 1988, 1989, 1996, the undervalued but excellent

1998, 1999, 2001, the phenomenal 2004, the excellent 2006, and the outstanding 2010, there

have been a number of vintages showing cooked fruit and high alcohol, such as the overrated

1997, the disastrous 2003, the overhyped and forward 2007, and the overall lackluster and

uneven 2009. While there are of course some notable exceptions—Barolos and Barbarescos

made by the best mid- and small-sized producers whose limited production of estate grapes

allows them to better control quality in tough vintages—many wines from the scorching 2003,



2007, and 2009 vintages also suffered from excruciatingly bitter, green tannins. This is

because the plants shut down as a defensive measure against the extreme heat and drought,

and even though the grapes continued to accumulate sugar levels, the seeds often didn’t reach

ideal maturation. As a result, I’ve found a number of unbalanced and astringent wines from

these vintages along with wines that were dominated by alcohol sensations. In fact, a number

of Barolos and even a few Barbarescos from the 2007 and 2009 vintages declare 15 percent

alcohol on their labels, although many of these are likely closer to 15.5 percent (in Italy

declared alcohol levels can be up to a half degree less than the actual alcohol level). Although

some bottlings have the structure to support the high alcohol, others don’t.The extreme heat

during the growing season now has some growers and producers debating the sacred sorì,

those hilltop vineyards with full southern exposure that have long been considered the very

best for Nebbiolo maturation. These vineyards are easily identifiable after a snowfall because

the snow melts first in the celebrated sorì, and growers have long used this natural

phenomenon as the benchmark to distinguish vineyards with optimum growing conditions for

fickle Nebbiolo, which still has its reputation as being notoriously difficult when it comes to

reaching ideal maturation. Although the jury is still out, a number of producers (obviously those

that don’t have sorì) say that full southern exposures in today’s hotter growing seasons

produce unbalanced Barolos and Barbarescos with elevated alcohol levels that may

necessitate blending in some Barbera to add back fresh acidity (strictly forbidden under the

regulations that govern production of both Barolo and Barbaresco). Other producers—yes,

those owning vineyards with full southern exposures—say that Nebbiolo still benefits from the

intense and long hours of sunlight offered only by perfect southern exposures, and that

vineyard management is key to controlling low acidity and high alcohol.At this point, only time

will tell, but it does appear that the long-held views of what constitutes ideal conditions for

Nebbiolo are being put to the test. A prime example is the Barbaresco village of Treiso, where

Dolcetto reigned supreme until the 1990s. While this is in part due to the fact that until the late

1990s there was actually more demand for Dolcetto than Barbaresco, producers there also

admit that Nebbiolo now performs better than it traditionally did in Treiso’s higher, cooler

altitudes, making the case that perhaps what have long been considered ideal conditions for

Nebbiolo are indeed changing to include higher altitudes and more varied exposures, although

all producers say full northern exposures should still be avoided at all costs.Increased

temperatures during the growing season have shortened Nebbiolo’s infamously long growing

cycle by an average of two weeks, with the harvest now commencing on the first few days of

October as opposed to mid- to late October, the traditional start of the Nebbiolo harvest until

just a decade ago. According to Professor Guidoni, who feels that 2003 actually marks the

starting point of the Langhe’s hotter, drier growing seasons, the increased temperatures during

the summer are “reducing day and night temperature differentials,” which are crucial for

Nebbiolo’s aromatic development and complexity.It should be noted, however, that Piedmont is

not alone in the battle against rising temperatures and erratic, extreme weather patterns. To

help combat the problem, on April 19, 2013, Italy’s Ministry of Agriculture passed an

unprecedented decree to allow vines—even those in denominations like Barolo and

Barbaresco that are by law dry-farmed—the possibility of emergency irrigation in cases of

water stress. As a motive for this radical change of policy, the decree cites “the climate all over

Italy . . . [which] for the last few years has been characterized by a constant rise in

temperatures in spring, summer, and autumn, aggravated by a scarcity of rain.” Even though I

have been against such a measure in the past because of the possibility that indiscriminate

irrigation could compromise quality, recent vintages of Barolo, Barbaresco, and also Brunello



have convinced me the measure is now necessary.DISEASESNebbiolo is susceptible to

several fungus diseases, namely, peronospora, which is very active in spring at about the same

time that Nebbiolo flowers. Nebbiolo is also prone to oidium (also known as powdery mildew)

and botrytis, although to a lesser extent. The latest danger to Nebbiolo vines, and perhaps the

most serious, is flavescence dorée, part of the family of diseases known as grapevine yellows,

caused by phytoplasmas. It is an epidemic disease characterized by its rapid spread from one

vine to another via a cicadellidae leafhopper. Although parties don’t agree on just when the

disease was first detected in the Langhe’s vineyards, it appears to have arrived around 2009,

and many growers I spoke with are convinced the disease has been widely spread through

contaminated plants acquired at grapevine nurseries.Although many producers in the Langhe

prefer to spray copper-sulfur mixtures against fungus diseases as opposed to harsher

chemicals, most producers use chemical insecticides against flavescence dorée. However,

some producers do indeed use the organic alternative, pyrethrin, to combat the disease,

although they admit that it is far less convenient, since it breaks down in sunlight and can be

sprayed only in the evening.THREEThe King of Wines, the Wine of KingsWHILE WE KNOW

THAT THE FIRST WINE called Barbaresco hails from the 1894 vintage (see chapter 14),

decades after Barolo first made its appearance, it is difficult to say exactly when the latter, as

we know it today, was created. However, based on contemporary accounts, most historians

agree that a dry version of Nebbiolo has been around since at least the mid-1800s. Before this,

Nebbiolo-based wines made in and around the hills of Barolo appear to have been sweet

wines and sometimes even sparkling, but even these precursors to today’s Barolo apparently

had admirers, among them the English elite and Thomas Jefferson.In Barolo, the Jewel of the

Langa, Barolo producer and historian Maurizio Rosso writes that in 1751 a group of Italian

diplomats with contacts in London created a company to import wines from Piedmont into

England. Later that year the first shipment of “Barol” arrived, and “was judged on par with

Bordeaux.” This marks the first time Barolo, albeit a derivative of the name, appears in a written

document as the name of the wine, which before this and well into the nineteenth century was

still called Nebbiolo or Nebbiolo da Barolo. The House of Savoy’s Carlo Emanuele III, the king

of Sardinia, whose distant descendant eventually became the first king of Italy in 1861,

financed the next shipment to England, which, however, arrived spoiled thanks to a cargo of

oranges that had rotted during the voyage, and had been placed on top of the barrels. Another

attempt, this time financed by two Englishmen, was also unsuccessful, as it seems the wine

became spoiled on the first leg of the journey in mule trains from Cuneo to Nice. After these

foiled attempts, exporting Barolo to the United Kingdom was eventually abandoned.1In 1787,

while U.S. minister to France, Thomas Jefferson traveled to Turin, where he tasted what was a

precursor to Barolo and Barbaresco, made partly or wholly from what is presumably the

Nebbiolo grape. Jefferson wrote in his journal that he found the wine, “Nebiule,” “about as

sweet as the silky Madeira, as astringent on the palate as Bordeaux and as brisk as

Champagne. It is a pleasing wine.”2 Just a few years later, when serving as secretary of state

(1790–93), Jefferson put in a standing order with his trusted wine merchant from Europe for

“five or six dozen of the best Nebiule wine should it become available.” Later, as president of

the United States, “he served 250 bottles of Nebbiolo.”3As Jefferson’s account demonstrates,

before 1800, wines made with Nebbiolo, including the wine we now know as Barolo, were

simply called Nebbiolo or Nebbiolo da Barolo, meaning Nebbiolo from Barolo in reference to

the town. It’s important to note that most of the wine from this period was sold in demijohns,

and there are no surviving bottles from this era, with one famous exception: a wine labeled

simply “Cannubi 1752,” the oldest Langhe bottling in existence and owned by the Manzone



family. We assume that this ancient bottle was made with Nebbiolo, and it aptly demonstrates

that whoever bottled the wine thought the vineyard name was more important than the name of

the grape or the village.Jefferson’s account is one of many that describe the Nebbiolo-based

wines from the eighteenth century as sweet, presumably because winemakers were not able to

carry out complete fermentation, with the result that some residual sugar remained in the wine,

or perhaps winemakers purposely stopped fermentation before all the sugar had been turned

into alcohol, to cater to consumers’ preference for sweeter wines. Given the lack of winemaking

knowledge and the primitive equipment as well as colder air temperatures that could have

blocked fermentation shortly after Nebbiolo was harvested at the end of October, I tend to

agree with the former theory.OUDART AND BAROLO—FACT OR MYTH?At some point

around the mid-1800s, dry versions of Barolo appeared, but exactly who is responsible for this

transformation is a matter of debate among twenty-first-century historians. Based on recent

documents and publications, it now appears this aspect of Barolo history was rewritten over the

years to offer a more romanticized version of events. Nearly all written accounts before 2004

give credit for creating Barolo as we know it today to Louis Oudart, a Frenchman whom history

describes as an enologist and friend of the French-born Juliette Colbert de Maulévrier, known

in Italy as Giulia Falletti, the Marchesa di Barolo. While it is unanimously agreed that Giulia

Falletti played a major role in the story of modern-day Barolo, some critics question Oudart’s

role.Giulia Falletti and her husband, the Marchese di Barolo, Carlo Tancredi Falletti, were

married in 1807 and moved to Turin in 1814. The couple summered at the Barolo castle where

the Falletti family had a vast estate with holdings throughout what is now the Barolo

denomination. Sometime after moving to Piedmont, the marchesa took an interest in producing

the local wine, which she evidently thought had great potential but needed a drastic overhaul.

According to the most widely circulated legend regarding Barolo, at this point Giulia Falletti

called on her “friend” Oudart and asked him to leave France to come oversee the Falletti’s

winery in Barolo. Once he arrived, within no time at all, or so the legend has it, Oudart applied

his in-depth knowledge of quality winemaking that was already well-known and practiced in

France. Oudart soon began turning out dry Barolo, single-handedly transforming Barolo from a

sweet wine that easily spoiled during transportation into a world-class wine that was soon

being enjoyed at royal courts all over Europe.Still another version of the tale, even recounted

by Arturo Marescalchi and Giovanni Dalmasso, two of the early twentieth century’s most

esteemed Italian experts in viticulture and enology, in their 1937 publication, Storia della vite e

del vino in Italia, maintains that the marchesa discovered Oudart through her friend Camillo

Benso Cavour, an Italian nobleman and later the first prime minister of a unified Italy. According

to this rendering, it was Cavour who summoned Oudart from the latter’s hometown of Reims to

come to Piedmont to oversee winemaking at Cavour’s Grinzane Cavour estate. While both

these accounts make nice reading, and they do offer a plausible French connection to Barolo’s

quality transformation, in the last decade a number of publications have surfaced that debunk

what many critics now consider myths surrounding Barolo.One of these, Il vino piemontese

nell’Ottocento, a 2004 collection of extracts from a series of conferences held in Turin from

2002 to 2004, maintains that an Italian general, Paolo Francesco Staglieno, is responsible for

the creation of dry Nebbiolo. Even though Staglieno’s name has appeared in some nineteenth-

and early twentieth-century chronicles, for the most part his role in perfecting Barolo has been

greatly diminished in some accounts while others have maintained—wrongly say Staglieno’s

fans, which include contemporary historians and academics—that the Italian wine expert

actually advocated sweet wines. For the most part, however, history has ignored

Staglieno.According to Piedmont historian Giusi Mainardi, who contributed to and edited the



above-mentioned book, Staglieno, who authored a benchmark manual on winemaking,

Istruzione intorno al miglior modo di fare e conservare i vini in Piemonte, published in 1835,

“was called upon by Camillo Benso, Count of Cavour to follow winemaking at his Grinzane

Cavour estate where he was the enologist from 1836 until the early 1840s. In 1845, Grinzane

still produced wine ‘using the Staglieno method.’”4 This method was geared toward making

quality wines destined for aging that could also withstand travel for export and that Mainardi’s

research demonstrates were vinified dry.Mainardi goes on to write that from 1836 until 1846,

Staglieno worked directly for the House of Savoy’s Carlo Alberto, the king of Sardinia, whose

royal court was in Turin and whose son would become the first king of Italy in 1861, to oversee

all aspects of winemaking at the Royal Agenzia di Pollenzo estate and winery. Staglieno left the

position only when he retired at the age of seventy-three because of health problems.5 In

2003, Mainardi and her colleague Pierstefano Berta republished Staglieno’s 1835 winemaking

handbook, in which the general unequivocally writes on the importance of completely

fermenting the local red wines so that they are dry as opposed to sweet, and on the necessity

of using closed fermenting vats that not only stopped flies and dirt from entering the must but

also limited air contact and hence were better for carrying out complete fermentation.

Staglieno’s insistence that cellar hygiene was crucial further proves he was way ahead of his

time: while this may seem like a no-brainer today, cellar hygiene—or the lack of it—would

remain a problem well into the twentieth century.Oudart on the other hand was a French-born

grape and wine merchant (not from Reims by the way) who had moved to Genoa in the early

1800s and later set up a winery there, Maison Oudart et Bruché, with his cousin. By the time

Oudart showed up in the Alba area, King Carlo Alberto and Cavour had already improved

Barolo under Staglieno’s guidance and were evidently producing dry versions of it. This version

of events is backed up by letters to the king from Staglieno, including one written in 1841 in

which the enologist apologizes to the king, saying, “I’m sorry that the wine isn’t mature, it still

has a vein of sweetness and therefore I cannot let it be served yet at the Royal dinners, but the

lot of wine marked with the letter C is already ready and has absolutely no sweetness.”6

Staglieno’s winemaking handbook makes several other references to the importance of wines

being dry.A recent biography of Louis Oudart written by Anna Riccardi Candiani backs up

Mainardi’s findings that Staglieno, and not Oudart, played the major role in perfecting Barolo in

the 1830s and 1840s. After years of thorough research, Candiani writes that it was actually

Oudart who sought employment from Camillo Benso Cavour, and not the other way around, as

the popular legends have always stated. Cavour hired the Frenchman for a short period to

follow an experiment with French grapes but apparently only after Staglieno left. Letters

demonstrate that in 1845 Oudart was vinifying some wines in Pollenzo, apparently as an

experiment to make sparkling wines from Piedmont grapes using the Champenois method, but

this joint venture also appears to have been fleeting according to Candiani. Perhaps one of the

most surprising results of Candiani’s research, however, is that despite all the digging through

historical documents and letters, the author was unable to find any written evidence

whatsoever of a connection between Giulia Falletti and Louis Oudart. For that matter, however,

there has never been any confirmation that Staglieno worked for the Marchesa di Barolo either,

but given the close relationships among the Piedmont nobility, it is safe to assume that they

shared information on their winemaking progress.BAROLO AND THE HOUSE OF

SAVOYPundits still agree, however, that the Piedmont nobility was fundamental in making,

improving, and distributing Barolo in the mid-nineteenth century, regardless of which

winemaker was actually in the cellar. This connection to the aristocrats and to the House of

Savoy, who not only served the wine at court but also made it at their royal estates, earned



Barolo its famed moniker “the King of Wines, the Wine of Kings.”Even though it does indeed

seem that Giulia Falletti first introduced King Carlo Alberto to Barolo sometime in the early

1830s and inspired him to start his own Barolo production, no one truly believes the tale that

after he famously asked the marchesa during one of her frequent visits to his court when he

could taste the celebrated wine she made at her Barolo estates, she answered by sending 325

ox-drawn carts, each loaded with a large barrel of wine—one for every day of the year minus

the forty days of Lent—to the royal palace in Turin.FIGURE 1. Castello di Barolo. The former

summer residence of the Falletti family, the Marchesi di Barolo. Giulia Falletti played a

fundamental role in the transformation of Barolo into a quality wine in the first half of the

nineteenth century. Photograph by Paolo Tenti.Giulia Falletti was a pious woman who founded

many charities, her most famous being her charities for orphans, young unwed mothers, and

women in prison. While no one knows for sure if the marchesa actually had any passion for

wine, she certainly was business minded enough to understand that making and selling quality

wine would greatly help fund her philanthropy. King Carlo Alberto on the other hand seemed to

take a keen interest in winemaking from the point of view of someone who appreciated and

indulged in good wine. Not only did he acquire wine from the Marchesi di Barolo to serve at his

royal court, but he also invested in winemaking at his own estate, the Agenzia di Pollenzo.

Construction of the royal agricultural estate began in 1833, and winemaking was a major part

of the complex. In 1838, the king also acquired the Castello di Verduno, and at both estates he

hired Staglieno to oversee winemaking.During the 1830s and 1840s, Camillo Benso, the Count

of Cavour, was also making radical changes to agriculture at his Grinzane Cavour estate that

included more rational methods for viticulture and better conditions for farmers. As already

mentioned, he too hired Staglieno to improve winemaking and also hired Oudart for a period,

during which time the two experimented with international grape varieties.King Carlo Alberto

passed his passion for wine down to his son, Vittorio Emanuele, who became king of Sardinia

in 1849 after his father abdicated the throne and would become the first king of Italy in 1861.

After years of stopping at a hunting lodge at the Fontanafredda estate in Serralunga on

frequent hunting trips, to change horses at the estate’s stables, Vittorio Emanuele decided the

property would be an ideal place to cultivate Nebbiolo for Barolo, as well as provide the perfect

residence and future business venture for the two illegitimate children he had with his mistress,

Rosa Vercellana, known as “La Béla Rosin.” The king acquired the estate in 1858 and in 1864

began planting new vineyards at Fontanafredda, which he had already put in the name of the

couple’s two natural children, Maria Vittoria and Emanuele Alberto.According to the estate’s

chronicles, a document in the Turin State Archives records the first reference to a wine hailing

from the property: a “Barbera Fontanafredda 1867.” The same document also mentions a

“Nebiolo [sic] Barolo 1868” and “Barolo 1865,” and it is assumed the latter two refer to wines

made from grapes grown in the vineyards at Fontanafredda in Serralunga or from vineyards in

the village of Barolo. However, Fontanafredda wines from this period were still being vinified

and aged in the royal cellars in nearby Pollenzo.Royal accounts show the first specific mention

of a Barolo vineyard acquired by the king in 1866, and this seems to be the origin of the brand

Tenimenti di Barolo e Fontanafredda. The royal accounts also attest to the presence of

vineyards and a wine cellar on the property in 1870, as well as the planting of more vineyards

and the construction of new buildings and cellars. By all indications, Vittorio Emanuele was

gearing up wine production at Fontanafredda, including of his prized Barolo, which he made for

his own consumption and was supplied to all the residences and estates of his royal family.

After Vittorio Emanuele died in 1878, Fontanafredda was no longer funded by the king’s estate,

and his natural son, Emanuele di Mirafiore, by now an expert winemaker who had a flair for



business, created the E. Mirafiore winery, which not only produced but also sold wine, with

particular focus on Barolo.
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Barolo and Baker Mayfield, Barolo and Bass Pro

Barolo and Barbaresco (Guides to Wines and Top Vineyards Book 15), Brunello di Montalcino:

Understanding and Appreciating One of Italy’s Greatest Wines, Wine Simple: A Totally

Approachable Guide from a World-Class Sommelier, Italian Wines 2022, Champagne: The

Essential Guide to the Wines, Producers, and Terroirs of the Iconic Region, Wines of the

Rhône (The Infinite Ideas Classic Wine Library), Vino Italiano: The Regional Wines of Italy,

Native Wine Grapes of Italy, Italy's Native Wine Grape Terroirs, Chianti Classico: The Search

for Tuscany's Noblest Wine, The New Wines of Mount Etna: An Insider's Guide to the History

and Rebirth of a Wine Region, The New California Wine: A Guide to the Producers and Wines

Behind a Revolution in Taste, The wines of Germany (The Infinite Ideas Classic Wine Library),

The Sommelier's Atlas of Taste: A Field Guide to the Great Wines of Europe, Vino: The

Essential Guide to Real Italian Wine, Wines of Tuscany (Guides to Wines and Top Vineyards

Book 16), Adventures on the Wine Route: A Wine Buyer's Tour of France (25th Anniversary

Edition)

Jarod, “Redundant but overall good. This book is a good read on the history and producers.

While I’m not so schooled to critique which producers/vintners were left out as some reviews

have, I did find it extremely annoying that she repeated some of the same stories throughout

the book. Why would you not skip that and just refer them to the chapter you already covered it

in and detail something/someone else significant to get your page count? Still a must read for

anyone interested in the the title’s namesake but beware that you will have periods of deja vu

while reading”

Ken Schramm, “Well worth the investment. If you are going to be spending the kind of time and

money that great Nebbiolo commands, this book is well worth the time and money it asks. The

history and the description of the producers are well-researched and will reward the reader

appropriately. Yes, there may be a few producers whose absence is conspicuous, but on the

whole, the content is accurate and insightful. The pittance you spend on this book should help

lead you toward great bottles, and/or away from some you might not find meeting your specific

tastes. "Barolo and Barbaresco" is a wonderful compliment to the other existing literature on

this region and this grape. Kerin has fulfilled her task admirably.”

Roger High, “... the most part found it to be a very good read and reference to the wines in this

area. I pre-ordered this book and for the most part found it to be a very good read and

reference to the wines in this area. The author clearly likes the traditional style of wines rather

than the barrique aged wines popular until quite recently. To a large extent I agree with her

and her selection of wine makers who she chooses to describe in detail.So why not a perfect 5

http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/eJbvY/Barolo-and-Barbaresco-The-King-and-Queen-of-Italian-Wine


star score? Well other than the cover, the book has no color maps or photos (only black and

white). I think the book could have benefited with a little color. An important omission is a

scale on each map of the sub-areas of barolo and barbaresco - one has no idea just how big

or small these areas are and of course if you refer to the Slowfood Atlas of the Langhe for this

information then again heaps of maps but again no scale. It is unfortunate that the first part of

Chapter 1 describes very dryly the geology and soils of the Langhe. The coverage implies

there is some connection between the wines and geology / soils; the chapter goes around in

circles and leaves us with a quote " the soils....have no real influence on the musts and wines".

I am not sure that this subject is the author's strongpoint and is a poor start to an otherwise

very good, but in my opinion not excellent book.”

Bob from Michigan, “Fantastic!. Kerin O'Keefe really knows how to write about Italian wine. This

book clearly was produced with a lot of passion and love. Contains great historical and

contemporary information about all of the different areas and producers as well as great guides

on approaching the wines. A must read for anyone who appreciates Italian wine!”

Peter Essex, “Brilliant five star book. This is a fantastic book on one of my most favourite wines

(Barolo). Having purchased Kerin’s Previous effort on Brunello, this was a natural succession.

It’s exceptionally well written, clear and concise with plenty of information. I am currently

studying for my WSET qualification’s and this is a very useful additional studying aid. Well

worth the price, and despite a previous reviewers criticism of price, paper quality and black and

white photos, this should not put off anybody seriously into one of the worlds noblest wines if

these things are important to you. That said....paper quality!!!!. Really!!!. Maybe Blossom Hill

or Echo Falls is more suited to this reviewer if the price of £30 for an educational book is a

problem.  After all, quality Barolo costs money....”

Ebook Tops Reader, “Five Stars. very good and fast delivery”

CANreview, “Great barolo book. Great book on the subject”

Sebastien Guido, “Great book. Purchase!. Great book.”

The book by Kerin O’Keefe has a rating of  5 out of 4.6. 112 people have provided feedback.
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