
BAROLO
Denominazione di Origine Controllata e Garantita 
CASTELLETTO

GRAPE VARIETY: Nebbiolo

It is necessary to imagine the clusters in the morning sun, then blown by 
the wind, and finally at rest in the calm of the evening on the side of the 
hill. A geological fragment of Serralunga in the territory of Monforte; 
Castelletto benefits from its exceptional situation. A statuesque body 
crossed by shadow, its strong willed personality has become emblematic. 

GEOGRAPHICAL AND GEOLOGICAL LOCATION: the hill of 
Castelletto is located on the hilly ridge of the Municipality of Monforte 
that faces Serralunga d’Alba, in the most south-eastern part of the 
Barolo area. It shares the geology of the Lequio Formation with the 
town of Serralunga, which gives rise to soils made up of clayey marl rich 
in limestone and minerals that alternate with slightly more sandy areas.

CHARACTERISTICS OF THE VINEYARD: our vineyard in 
Castelletto covers 1.07 hectares, with an East, South / East exposure, 
and an altitude that ranges from 270 to 300 meters. Only the highest 
part of the vineyard, planted in 1973, with a massale selection of vines, 
is used for the production of Barolo Castelletto. Vines are trained using 
the Guyot style.

VINIFICATION: the harvest is carried out by hand, in order to preserve the integrity of the fruit and to allow for, when 
necessary, a selection of the grapes which are then transported to the cellar in 20 kg boxes. The bunches are de-stemmed 
and the must moved by gravity into open French oak vats where alcoholic fermentation takes place. During the maceration, 
delicate pumping over and punching down are carried out daily. Temperature control is utilized to prevent excessively high 
temperatures. 

MATURATION: malolactic fermentation takes place in in large French oak barrels followed by subsequent maturation for 
a period of 20 to 33 months depending on the vintage. After bottling, normally carried out in the summer without fining 
or filtering, the wine rests in the cellar for at least 9 months before being marketed.

Optimal serving temperature between 16 and 18 ° (60-65F).
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