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BAROLO DOCG

VIGNA RIONDA

VARIETY
100% Nebbiolo

VINEYARD

Location: Serralunga d/Alba

Plot 8, Sub-plots 335, 75/c

Characteristics: 300 meters above sea level, southern exposure, 2.60 x 0.80 meters spacing,
4500 vines/hectare densif\/, Guyot upword-froined vertical-trellised training system.

Age: 50 years

Size: | hectare

Yield: 50 quin’ro|s/hec’rore

HARVESTING PERIOD
Thanks 1o the excellent micro-cliamate for the vines, the technical and phenohc maturity is
usually reached in the first ten days of October. It is one of the first Nebbiolo vineyards to be

harvested.

PRODUCTION
3,000 bottles maximum. A lot depending on the climatic conditions of the vintage.

WINEMAKING

All operations in the vine\/onrd are crucial. Grapes are carefu“y selected both in the vineyqrds
and in the cellar. Gentle pressing is carried out b\/ means of de»sfemming machines that de-
stem grapes without crushing them. Fermentation and maceration occurs for 30 days at o
constant temperature of 98-29A° C. Malolactic fermentation follows in Decermber.

AGEING
The wine is Qged in 30 HI Austrian oak barrels for 0ppro><imofe|\/ 49 months. The wine is
bottled ot the end of summer and ages further in the bottle before being sold. Starting from
the 2006 vintage, the Barolo Vignarionda will age for a fotal of ten years in our cellar before
being sold

ORGANOLEPTIC CHARACTERISTICSS

Ruby-red color with garnet tinges, bouquef has echoes of fobacco, forest floor, tea leaves
and |Iquorice, with p|eoson’r hints of cassis. Powerful and decisive tannins, sp|eno|io”y mellowed,
mouth-filling and persistent on the palate. Barolo Vignarionda is an extremely long-lived, robust
wine. It boasts an intense and spicy bouquet It is well structured, comp|e>< and captivating,
year after year.

NOTES

The name Vigno Riondo, meaning “round vineyord”, comes from the p|of of \cmd, a depression filled with
rows of vines, with the whole slope in full sun. Bought by the Oddero family in 1985, the Vigna Rionda,
like oll the land around Serralunga, Costiglione Falletto and Monforte, is part of an unusudl tertiary
Longhidn-Miocene geo|og\'co\ Formoﬁon, rich in calcareous cleposifs, mar\, fine sand and sandsfone,
alternating with mineral residues from plant and animal organisms. Additionally the Vigna Rionda
is sheltered by the Castelletto hill from northeast winds and the winter cold, and it has an excellent
microclimate for vine cultivation. The prizewinning Oddero Barolo \/igna Rionda is a great, tenacious
wine with a long life, with an infense, spiced bouquet, structured and complex on tasting, and very

exciting.
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