
 

 

 

 

 

 

 

 

 

A wine that encloses all the power of Barolo  

and the scents of La Morra land. 

 

WINE CLASSIFICATION 
Barolo DOCG, 100% Nebbiolo (5 different clones). 

ORIGINS 
Fossati vineyard, in La Morra, is our Geographic  

Indication with the higher altitude (It’s 450 meters  

above the sea level) and for this reason we harvest it last. 

Exposure: South-East 

Soil: characterized by large conglomerates  

of Diano sandstones and Marne di Sant'Agata 

Averae age of vines: 23 years 
 

AGING AND FINING 
For 24 months in 16 Hl oak barrels and  

then the wine is fined in bottle for at least 12 months. Our goal is 

to offer our Barolo enthusiasts a unique experience:  

the opportunity to taste the difference of various soils  

from the Barolo region. That's why we treat our Barolo crus  

in exactly the same way, from vineyard to bottle, with the same 

vinification and aging process. We let the soil speak for itself. 

TASTING NOTES 

A red garnet color wine, with an intense  

and complex aroma with perceived  

ripe fruit as cherry and strawberry. 

On the palate a vibrant acidity gives freshness  

and length, balanced with a solid structure. 

A wine with silky and round tannins and  

a flavorful finish.  
 

 

 

Seduction and Powerness 


