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Vigna Ronco al Maso 2020
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Nebbiolo 100%

3 hectares located in the region Ronco Maso in common Ghemme at an altitude to between 250
and 300 meters a.s.l.

Guyot, 4000 plants per hectare

45 / 55 quintals of grapes in respect of the years

South - South West

Terraces fluvial glacial , with sandy and pebbly texture and acid reaction

Hill

45/55 years

The 2020 growing season was defined by winter conditions that did not present any extreme weather
events, temperatures were mild, and precipitation was limited. The first half of spring was rather dry and
sunny that prompted early and even vine growth. Relatively wet, rainy conditions in the months of May
and June slowed down the vines’ vegetative cycle and set the timetable back but provided a generous
replenishment of groundwater reserves. These climatic conditions together with moderate summer
temperatures prevented water stress. Frequent cluster thinning guaranteed balanced production per vine
and boosted berry development. Excellent weather in the month of September, with significant temperature
swings between day and night, brought perfectly whole, healthy grapes to optimal ripeness.

picked by hand, carried out in the second half of October

fermentation can take from 14 to 21 days in stainless steel tanks under temperature control. In
order to favour the release of red pigments from grapes skins the wine is gently pressed

In barrels of Slavonian oak capacity of 30 hl for a minimum period of 20 months, following aging
in the bottle in a cellar cool and dark for at least 9 months.

Alcohol 13.45 % vol.
Total Acidity 5.40 g/l
Dry Extract 26.4 g/l
Sulphites: 27 mgl/l
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