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WINE ROSE TASTINGS: 
BAROLO & MGA DENOMINATIONS 

FOREWORD  
This tasting session was dedicated to the recent history of Barolo, few years before and after the 
introduction of the MGA in the “disciplinare”.  
The officialization of the crus is a step forward towards the recognition of the single crus in the 
Langhe area, as much as in Burgundy.  
The main differences stem from  
- the cadastral nature of the MGA (cru name that can be added to the BAROLO DOCG) 
- the lack of classification of the crus into e.g. 1st, 2nd, 3rd growth  
- the application of the EU law of the 85-15%, therefore 15% of the blend that can come from 

somewhere else 
- the diversity in size and homogeneity within certain MGA (see the découpage definition in 

Castiglione or Serralunga vs the huge areas in Monforte, leading to the need for a vineyard added 
mention for those who claim a more defined site specification.  

The cadastral name / single cru Barolos were launched back in 1961 with the pioneering idea of Beppe 
Colla from Prunotto, and spread all over the appellation ever since.  
The implementation of single vineyard, intrinsically relates to rarity. Some producers nonetheless 
decided no to adhere to this trend and always opted for the blend of several plots to obtain the best 
balance. 

Our blind tasting brought us to face climatically perfect vintages vs challenging ones (drought or 
excess of rain), each time comparing single vineyards and blends, premium and ultra premium cuvées. 
The only target was to spend a good time and evaluate, through a small sample of 10 cuvées, if there 
is an impact of single vineyard denominations on quality and which other elements come into play 
(vineyard management, wine making techniques, etc.) 

I wish you a lovely reading time and hope there will be room for more tastings on the subject in the 
near future.  
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Verduno

La Morra

Rivalta

Gallo d’Alba

Grinzane 
Cavour

Serralunga
d’Alba

Monforte
d’Alba

Castiglione
Falletto

Annunziata

Barolo

Novello

Santa
Maria

Perno

RODASCA

MONVIGLIERO

CAMPASSO

MASSARA

BRERI

SAN LORENZO
DI VERDUNOPISAPOLA

RIVA ROCCA

BOSCATTO

ROCCHE DELL’OLMO

NEIRANE

BRICCO COGNI

ASCHERI

SAN GIACOMO

CASTAGNI

SANT’ANNA
MANTOETTO

RONCAGLIE

SILIO

ROERE DI SANTA MARIA
CIOCCHINI

BRICCO AMBROGIOBETTOLOTTI

RIVE

SANTA MARIA

CAPALOT

GALINA

BRICCO CHIESA

ROGGERI

BRICCO SAN BIAGIO

ROCCHETTEVINO

ARBORINA

ANNUNZIATA

GATTERA

BRICCO MANESCOTTO

SERRA DEI TURCHI

BRICCO MANZONI

BRICCO LUCIANI

BRICCO ROCCA

GIACHINI

ROCCHE DELL’ANNUNZIATA

TORRIGLIONE

BOIOLO

BOIOLO

BRUNATE

LA SERRA

CEREQUIO

CASE NERE
FOSSATI

ZONCHETTA

BERGEISA

SARMASSA

CANNUBI VALLETTA
o CANNUBI

CANNUBI MUSCATEL
o CANNUBI

CANNUBI S. LORENZO
o CANNUBI

S. LORENZO

ALBARELLA

CROSIA

CANNUBI BOSCHIS 
o CANNUBI

CANNUBI

LE COSTE

DRUCA’

RUE’

PAIAGALLO

FOSSATI

LISTESAN PIETRO

BRICCO DELLE VIOLE

COSTE DI
VERGNE

SERRADENARI

SERRADENARI

BERRI

BRANDINI

LA VOLTA

SAN PONZIO

TERLO

RAVERA

CERVIANO - MERLI

SOTTOCASTELLO
DI NOVELLO

PANEROLE

CORINI - PALLARETTA

BERGERA - PEZZOLE
CIOCCHINI - LOSCHETTO

CASTELLERO

VIGNANE

ZUNCAI

MONROBIOLO
DI BUSSIA

BUSSIA

BUSSIA

BUSSIA

BUSSIA

BUSSIA

PREDA

COSTE
DI ROSE

BOSCHETTI

SAN GIOVANNI

BRICCO S.
GIOVANNI

ZOCCOLAIO

BRICCO
SAN PIETRO

BRICCO
SAN PIETRO

BRICCO
SAN PIETRO

LE COSTE DI MONFORTE

MOSCONI

RAVERA DI MONFORTE

GRAMOLERE

PERNO

PERNO

MARIONDINO

ROCCHE DI
CASTIGLIONE

BRICCO
ROCCHE

VILLERO

BRUNELLA

FIASCO

VALENTINO SCARRONE

PIRA

ALTENASSO

VIGNOLO

SOLANOTTO

CODANA

MONPRIVATO

BRICCO BOSCHIS

MONTANELLO

PARUSSI

PERNANNO

PIANTA’

PUGNANE

FONTANAFREDDA

GALLARETTO

LA VIGNA

SORANO

CARPEGNA

COSTABELLA
SAN ROCCO

BAUDANA

CAPPALLOTTO

CERRETTA

TEODORO

BABLINO

RAVIOLE

BORZONE

LA CORTE

CANOVA

GARRETTI

GUSTAVA
CASTELLO

PRAPO’

MERIAME

LAZZARITO

PARAFADA
GABUTTI

PRABON

GIANETTO

BRICCO
VOGHERA

BREA

CERRATI

BROGLIO

LE TURNE

MARGHERIA

DAMIANO

MARENCA

RIVETTE

VIGNA RIONDA

COLLARETTO

COLOMBARO

SAN BERNARDO

SERRA

MANOCINO

ORNATO

LIRANO

FALLETTO

BRICCOLINA

BOSCARETO

BADARINA

FRANCIA

ARIONE

BOSCARETO

LE COSTE DI MONFORTE

BRICCO
SAN PIETRO

GINESTRA

CASTELLETTO

RAVERA

ROCCHE DI
CASTIGLIONE

RIVASSI

RAVERA

SORANO

CONCA

Torino

Cuneo

Alba

I CRU DI 
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BAROLO
docg

Le Menzione Geografiche
Vineyards and Cellars

Edizione 2010

Alessandro Masnaghetti Editore

Casa al Vento

Castello di Radda

Il Colombaio di Cencio

Riecine

Tiorcia

Vistarenni

Villero

Serra

Mariondino 

Valletti

Pugnane

Montiverdi

Rietine

Settore Est

La Casa di Bricciano

Castello di Meleto Rocca di Castagnoli

Podere Ciona

Poggio Antinora

La Mandria

Capannelle

Castello di Ama

Castello San Sano

Settore Ovest

Settore Sud

Barone Ricasoli - Brolio

Castello di Tornano

Il Colombaio di Cencio

Sesta Grande

Le Macie del Ponte alla Granchiaia

L’Antica Fornace di Ridolfo

I Sodi

San Giusto a Rentennano

Badia a Coltibuono

Podere Il Palazzino

Rocca di Montegrossi

Castello di Lucignano
San Giusto a Rentennano

Disa

Le Miccine

Negri Vigneti

San Martino

Casanuova di Ama

L’Antica Fornace di Ridolfo

Podere Il Palazzino

Castello di Cacchiano

Castello San Donato in Perano

Monterotondo

Castello di Meleto

Podere Il Palazzino

Negri Vigneti

Agricoltori del Chianti Geografico

Bussia soprana - Gabutti

Ginestra

Agricoltori del Chianti Geografico Agricoltori del Chianti Geografico

Vignamaggio

Immobiliare Sesta

Il Villino

La Croce - F.lli Zari

Lilliano

Fattoria Poggiarello

Gagliole

Castellina in Chianti  - Settore Nord / Northern Sector

Collelungo

Bibbiano

Brancaia

Casina di Cornia

Casanuova e S. Agnese

Casafrassi

Castagnoli

Castellare di Castellina

Belvedere di S. Leonino

La Castellina

Fonterutoli

Fattoria Tregole

Le Fioraie

Mazzei - Fonterutoli

Melini

Montecorboli

Ormanni

Barberino Val d’Elsa

Castello della Paneretta

Melini

Le Filigare

Casa Sola

Isole e Olena Monsanto

Il Campino

Casa Emma

Poggibonsi
Fattoria Le FontiFattoria di Cinciano

Lilliano

Rocca delle Macie

Lornano

Mazza

Bibbiano

Castello Banfi

Castello di Monteriggioni

Podere Tramonti

Castello di Rencine

Podere La PiaggiaCennino

Casina di Cornia

Mazzei Fonterutoli

La Mirandola

Casale dello Sparviero

Castello La Leccia

Quercia al Poggio

La Ripa

La Croce - F.lli Zari

Castellina in Chianti  - Settore Est / Eastern Sector

Castellina in Chianti  - Settore Centrale / Central Sector

Castellina in Chianti  - Settore Sud / Southern Sector

Poggerino

Barlettaio

Diego Finocchi

Podere l’Aja

Della Villa

Monterinaldi

Querciabella

Castelvecchi

Pruneto

Castello di Radda

Vescine

Castello di Volpaia

Podere Terreno

Montemaggio

Vignavecchia

Castello d’Albola

Campomaggio

Le Fraschette

Caparsa

Agr. del Chianti Geografico

Spadaio e Piecorto

Santedame - Ruffino

Grignanello

Collelungo

Buondonno

Bucciarelli 

Castello dei Rampolla

Candialle

Melini

Le Filigare

Pietrafitta

Nittardi

Querceto di Castellina

Poggio Amorelli

La Castellina

Poggio AmorelliFattoria di Vegi

Concadoro

Sant’Agnese

San Fabiano Calcinaia

Santedame - Ruffino

Setriolo

Tenuta di Capraia

Tenim. Angelini - San Leonino

Villa Rosa

Villa Pomona

San Donatino

Rocca delle Macie

Rocca di Cispiano

Rodano

Santedame - Ruffino

Villa Trasqua

Stomennano

Tenuta Canale

Villa Cerna

Rodano

Villa Cerna

Stomennano

Villa Trasqua

Spadaio e Piecorto

Rocca

Nittardi

BAROLO
LA MAPPA UFFICIALE      -      THE OFFICIAL MAP

Poggio AmorelliFattoria di Vegi Villa Pomona

LE MENZIONI DEL COMUNE DI VERDUNO
The crus of the township of Verduno

Bricco Ambrogio

LE MENZIONI DEL COMUNE DI RODDI
The crus of the township of Roddi

LE MENZIONI DEL COMUNE DI GRINZANE CAV.
The crus of the township of Grinzane Cavour

LE MENZIONI DEL COMUNE DI DIANO D’ALBA
The crus of the township of  Diano d’Alba

LE MENZIONI DEL COMUNE DI CHERASCO
The crus of the township of Cherasco

LE MENZIONI DEL COMUNE DI LA MORRA
The crus of the township of La Morra

LE MENZIONI DEL COMUNE DI BAROLO
The crus of the township of Barolo

LE MENZIONI DEL COMUNE DI NOVELLO
The crus of the township of Novello

LE MENZIONI DEL COMUNE DI MONFORTE D’ALBA
The crus of the township of Monforte d’Alba

LE MENZIONI DEL COMUNE DI CASTIGLIONE FALLETTO
The crus of the township of Castiglione Falletto

LE MENZIONI DEL COMUNE DI SERRALUNGA D’ALBA
The crus of the township of  Serralunga d’Alba

Arione

Le Turne

Lazzarito

Baudana

Badarina

Lirano

Boscareto

Gianetto

Brea

Margheria

Marenca

Bricco Voghera

Briccolina

Meriame

Broglio

Manocino

Cappallotto

Prabon

Parafada

Cerrati

Carpegna

Prapò

Cerretta

Ornato

Collaretto

San Rocco

San Bernardo

Costabella

Colombaro

Serra

Damiano

Rivette

Falletto

Vignarionda

Teodoro

Francia

Fontanafredda

Gabutti

Sorano

 * o/or Cannubi

NOTE PER IL LETTORE
1 In questa Carta sono riportate - in colore - le 
“menzioni geografiche aggiuntive ufficiali” relative al 
Barolo docg così come riconosciute e delimitate nella 
modifica del disciplinare di produzione del 30 
settembre 2010. 

2 I colori utilizzati per evidenziare le singole menzioni 
non hanno alcun significato qualitativo e non sottinten-
dono quindi alcuna forma di classificazione. 

3 Alcune menzioni possono avere anche nomi o 
grafie differenti da quelli riportati nella Carta e 
nell’elenco delle menzioni di ogni singolo comune 
(cosa che è stata evidenziata con un opportuno 
asterisco). Per futuri aggiornamenti vi invitiamo a 
visitare il sito ufficiale del Consorzio di Tutela: 
www.langhevini.it.

NOTESFOR READERS
1 This map illustrates – in color – the Barolo DOCG crus 
(“menzioni geografiche” in italian) just as they were officially 
recognized and delimited in the modification of the production 
rules for the zone of September 30th, 2010.

2 The colors utilized to differentiate the various crus have no 
qualitative significance whatsoever, and accordingly no type of 
classification is intended or implied. 

3 The Barolo produced from grapes which are not cultivated in 
the officially recognized and delimited vineyards, or from the 
blending of grapes from two or more crus of the same township, 

Altenasso *

Pira

Piantà

Bricco Rocche

Bricco Boschis

Pugnane

Brunella Pernanno

Codana

Solanotto

Scarrone

Mariondino **

Fiasco

Valentino

Monprivato Rocche di Castiglione

Montanello

Villero

Parussi

Vignolo

*    o/or Garblet Sué o/or Garbelletto Superiore
**  o/or Monriondino o/or Rocche Moriondino

Finanziato con contributo PSR 2007-2013 
Regione Piemonte Misura 133

In collaborazione con
Alessandro Masnaghetti Editore

Mantoetto

Annunziata

Galina

Fossati

Ascheri

Arborina

GatteraBerri

Conca

Bettolotti

Rive

La Serra

Brandini

Boiolo

Rocche dell’AnnunziataBricco Chiesa

Giachini

Bricco Cogni

Roggeri

Roere di Santa Maria

Bricco Manescotto

Bricco Luciani

RoncaglieBricco Manzoni

Rocchettevino

Bricco Rocca

Sant’Anna

Santa Maria

Brunate

Bricco San Biagio

Serra dei TurchiCapalot

San Giacomo

Case Nere

Torriglione

Silio

Cerequio

Castagni

Ciocchini

Serradenari

Albarella

Liste

Le Coste 

Boschetti

Bergeisa

Monrobiolo di BussiaBricco delle Viole

La Volta

Bricco San Giovanni

Ravera

Preda

Cannubi

Brunate

Rivassi

Cannubi Boschis *

Paiagallo

Cannubi Muscatel *

San Pietro

San Lorenzo

Cannubi Valletta *

Cannubi San Lorenzo *

San Ponzio

Castellero

Rué

Cerequio

Vignane

Terlo

Coste di Vergne

Coste di Rose

Zoccolaio

Crosia

Sarmassa

Drucà Zuncai

Fossati

Zonchetta

Bergera - Pezzole

Sottocastello di Novello

Ravera

Ciocchini - Loschetto

Cerviano - Merli

Corini - Pallaretta

Panerole

Bricco San Pietro

Ravera di Monforte

Perno

Castelletto

Bussia

Rocche di CastiglioneGinestra

Mosconi

Gramolere San Giovanni

Le Coste di Monforte

Bablino

La Corte

Gustava

Canova

Borzone

RavioleCastello

Garretti

Gallaretto

La Vigna

Sorano

Boscatto

Rocche dell’Olmo

Riva Rocca

Campasso

Breri

Rodasca

Monvigliero

Massara

Pisapola

Neirane

San Lorenzo di Verduno

Bussia

3 I Barolo ottenuti da vigneti non facenti parte di una menzione o dall’assemblaggio di due 
o più menzioni di uno stesso comune potranno riportare in etichetta la specificazione 
“Barolo del comune di... (Barolo, La Morra ecc.)”.

NOTES FOR READERS 
1 This map illustrates – in color – the official Barolo 
DOCG crus (“menzioni geografiche aggiuntive” in 
Italian) just as they were officially recognized and 
delimited in the modification of the production rules for 
the zone of September 30th, 2010.

2 The colors utilized to differentiate the various crus 
have no qualitative significance whatsoever, and 
accordingly no type of classification is intended or 
implied. 

3 Certain crus can also have other names and 
spellings compared to those which I use on the map 
and in the list of the crus of the individual townships 
(something which I have highlighted with an asterisk). 
For future updates we suggest you visit the Consorzio 
official website: www.langhevini.it.

Italia

Piemonte

Barolo docg

Zona di produzione del Barolo docg
Barolo docg production zone
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THE PROGRAM OF OUR EVENING  
Introduction - Barolo “Bussia” 1961 - Prunotto di Beppe Colla (two bottles bearing a low shoulder level) 
A moment of celebration in tasting this symbolic cru, whose production was extremely limited (2700 bts)  
Deep garnet - brownish hue  
The nose was still offering some tertiary sweet fruit, fig and dates, leather and oriental spices.  
The mouth had a fresh and lively elegance, with harmonious and still vibrant tannins in a fruit velvet glove.  
In the finish a form of umami - saline length that made it even more balanced and still enjoyable.  
I believe that a better preserved bottle could still be simply stunning ! 

FLIGHT 1 - 2006…warm and dry vintage marked by episodes of drought.  
Wine n.1 - Barolo 2006 - Armando Parusso (Vigne di Castiglione e Monforte) 
Bright ruby 
Sweet cinnamon spice on the nose, overripe ripe cherry, blackberry, cassis, but still a youthful - fresh - crisp fun in it by a stemmy, smoky 
vegetal freshness. Juicy despite the lack of depth.  
Sweet fruit concentration in the mouth from the start, sandy-dusty tannin, with med acidity, med body, and a fragile medium finish.  
The structure offered by the tannin and the acidity doesn’t sustain the fruit concentration, leading to a dissociated alcohol perception.  

Wine n.2 - Barolo “Rocche dell’Annunziata - Torriglione” 2006 - R. Voerzio  
Mahogany - garnet  
On the nose a sweet-charred oak bark, date, tar and lack of fruit.  
The mouth offers a dense matter, almost an over-concentration, resulting in a firm astringency (oak) + extracted tannins. The finish is 
medium-short and lack definition…austere.  

Wine n.3  - Barolo “Bussia” 2006 - Prunotto, Antinori group  
Garnet - brown  
The nose is opened, straightforward, offering familiar Barolo typicality, with extra soy sauce, sweet dark curry spice, charred oak, coffee 
and chocolate.  
Mouth is elegant and fluid, with thin ripe tannins, high acidity, med+ abv, and a decent length in the finish, that remains sappy - resinous 
from the barrel aging. There is harmony among all components and fruit concentration. Certainly the most “rational” sample of the flight.  
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FLIGHT 2 - THE REFINED AND LATE RIPENING 2013  
Wine n.4 - Nebbiolo “Ciman” 2013 - Cascina Disa di Elio Sandri  
Pale ruby, garnet rim  
Refined, clean nose, on sweet spice and a decadent fruit. We could pick the classic herbal - balsamic, sunny profile of Monforte, but with a more poised and 
delicate fruit component (fresh strawberry).  
Extraction and red-ox are perfectly managed considering the reductive aging vessel.  
Certain tasters appreciate the harmony but still remark some heaviness in the finish due to a sort of lack of structure (acidity and tannin).  

Wine n.5 - Barolo “Margheria” 2013 - Luigi Pira  
Intense ruby, brownish hue  
The nose is very expressive and opened, displaying Indian spice, tar, black tea, mint, warm earth, almost an organic character (fermented vegetable - 
pumpkin, Cenovis). 
The mouth offers a broad attack followed by a med-high acidity and coarse tannins.   
The tannin - bitter structure is bold due to a heavy-handed extraction, giving the impression of a lack of focus.  

Wine n.6 - Barolo 2013 - Cascina Fontana di Mario Fontana  
Pale ruby  
Accessible bouquet converging on strawberry - raspberry, forest floor, truffle. According to some, pretty evolved and expressing gourmandise more than a 
long life ahead (see La Morra dominating the blend?) 
Light extraction, leading to a soft and meaty middle palate. The acidity is integrated and supported by a balsamic - minty freshness to sustain the whole. 
Refined and sapid finish.  

FLIGHT 3 - THE POWERFUL AND LATE RIPENING 2008 

Wine n.7 - Barolo “Bricco delle Viole” 2008 - GD Vajra  
Pale garnet 
The array is classy and accessible, on dried leaves, tobacco, cedar, macis and sweet spice, orange peel, dried cranberry, rose petals.  
Elegant and refined attack, integrated, subtle texture seating on refined tannins…silky mature finish evolving to a saline, cold maturity. Remarkable length, 
on umami - oregano (balsamic) in the finish.  

Wine n.8 - Barolo “Monvigliero” 2008 - Paolo Scavino  
Deep ruby  
Slightly musty nose, on tar - warm tyre rubber, red cherry compote, nail polish (VA), incense, fennel - mint - verveine notes.  
The mouth is rich, polished, almost extra ripe, lacking grip and acid nerve, that remains coated in the velvety caressing mass for structural components are 
laid-back.   
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FLIGHT 4 - THE CHALLENGING AND RAINY 2014 

Wine n.9 - Barolo “Cerretta” 2014 - L. Baudana 
Pale Ruby 
Refined and fragile nose on primary fruit, cherry and strawberry, hints of tar and rubber, potentially from reduction.  
Mouth showing little extraction, sandy elongated tannins bringing depth to the middle palate. There is a slim but integrated balance between acidity, alcohol 
and flavour concentration. The finish draws some extra length from limestone-marl feeling, remaining nonetheless fluid.  

Wine n.10 - Barolo “Tre Tine” 2014 - G. Rinaldi 
Pale garnet  
The nose is initially reductive, vegetal ferment - smokey, opening up into orange blossom, zest, October forest leaves, saddle (leather), VA.  
Mouth initially feels diluted, with dissociated chewy tannin and firm vegetal spikes.  
After oxygenation, the perception of acidity remains upfront, but tannin structure becomes more integrated, still on a dusty texture. The flavour 
concentration is discrete but lifted by some volatile, helping the length in the finish.  

mailto:mc@winerose.ch


MICHELE  CAIMOTTO 

Wine Rose Sàrl    Chemin de l’Ancien Collège 4    1071 St-Saphorin    Switzerland  
+41 76 789 05 87     mc@winerose.ch

THE DINNER 

From the cuisine  

Stewed pumpkin, served on Burrata and truffle oil  

Seared Duck breast with confit red cauliflower and apple purée   

Wine n.12 - Barolo “San Rocco” 2013 - Azelia in double magnum  

CONCLUSION & CREDITS  

A fascinating Barolo tasting, exploring the terroir diversity and how this shows according to the vintage profile. This was my aim as organiser behind the 
encounter.   
Among the comments of the participants, an astonishment in front of the striking impact of the wine maker’s choices on the final product. 
From yield management to picking time, extraction methods and aging vessels, yet again blending vs single vineyard expression.  
As a result, this may lead the consumer to seek for the house style he/she appreciates and stick to it instead of choosing by plot / cru selection…which pretty 
much the same mechanism as when purchasing a brand.   

What should the next step be to help affirm the identity of terroir over technique ?  
Would a “cru classification” like in Burgundy help the cause ?   

As an Italian and partly Piedmontese myself, I bet there is room for all this diversity…it’s part of its beauty !  

Let’s keep discovering then, for this region is as beautiful and welcoming during the truffle season as much as when the leaves on the trees are shining 
green :)  

With this last lines I wish to thank all the participants contributing to such an animated tasting, the Neumarkt team for the warm welcome and invigorating  
cuisine.  
Not least, a special thanks to the Barolo producers…those who made the wines we tried and those of the past, cause their efforts laid the foundations for the 
current prosperity and liberty of expression.  
    
Take care and be curious ! 

Michele
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