
The Wines of 
Langhe, Roero
& Monferrato

Bordeaux             France                              240,000 acres                         800 million bottles
World wide Pinot Noir vineyards                  145,000 acres                         100 million bottles
All of Piemonte    Italy                                  150,000 acres                          400 million bottles
Champagne        France                                 82,000 acres                         310 million bottles
Chianti                 Italy                                     41,000 acres                          95  million bottles
Brunello               Italy                                       2,000 acres                             5 million bottles
Barolo                  Italy                      4,500 acres / 1,821 hectares                11.8million bottles
Barbaresco          Italy                      1,600 acres / 648 hectares                    4.2million bottles

Loch Ness Lake              Scotland                    564,000 acres                              one big fish
Taquile Island                     Peru                         1,413 acres                                 cold     fish
Bushy Park                       London                      1,100 acres                                fish & chips
Central Park                New York City                   843 acres                                        no fish
National Mall               Washington, D.C               310 acres                                   weird fish

Italy has 25,000+ wineries with a total production of 6.2 billion bottles of wine from 1.9 
million acres in 20 different regions. 25% of this wine is cataloged as fine wine D.O.C. and 

D.O.C.G. designations. More than 800 distinct grape varieties grow in Italy of which 400 are 
catalogued and authorized for use. The most planted varietal (grape) is Sangiovese (the 
grape in Chianti) with 173,000 acres representing 10% of the total area planted in Italy. 

Heading down the list we find Barbara at 5th with 70,000 acres - 4.2% of the total, in 9th is 
Moscato with 33,000 acres - 2% of total, world famous Cabernet is 18th  with 20,000 acres - 

1.2% of total.   Nebbiolo is not even on the top twenty list.

Italian wines are classified into one of four categories all conforming to the two categories 
within  EU regulations TW and QWpsr 

Vino da Tavola (VdT) = At this most basic level, regulations stipulate only that the fruit must 
! ! !         be of Italian origin.

Indicazione Geografica Tipica (IGT) = denotes wine from a more specific region within Italy

Denominazione di Origine Controllata (DOC) = designationing zones and regulations which    
! ! ! ! ! !       are much more specific than the IGT designation.

Denominazione di Origine Controllata e Garantita (DOCG) =  The DOCG designation is 
much like its DOC counterpart, but more stringent. DOCG wines must be created under 
even stricter standards and legal requirements as well as pass a blind test evaluation by a 
tasting committee before they can be sold as a DOCG wine
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Made from the grape Arneis, no blending allowed. Grown in the 
Roero region just north/west of Alba across the Tanaro River.  Arneis 
is said to mean “rascal” in Piemontese.  It produces a floral, citrusy, 
crisp wine that was used to soften red Nebbiolo wines years ago (not 
allowed any more), often used to start a meal or aperitivo.

ROERO
 ARNEIS
DOCG

CORTESE
  

MONFERRATO
DOC

Made from a minimum 85% Cortese but most are 100%. Grown in the 
Monferrato hills from Asti to south of Alessandria. Cortese is best know 
in the wines from the GAVI DOC in south eastern Piemonte. Grapier 
and less aromatic than Arneis. 

ERBALUCE DI 
CALUSO

DOC

Made from the grape Erbaluce, no blending allowed. 
Grown around the town of Caluso just north/west of Torino. 
Produces high acid, herbal, crisp, dry whites and crisp sparklers  along 
with very interesting passito sweet wines.The dry wines can be used 
throughout the meal.

LANGHE 
FAVORITA

DOC

Made from the grape Favorita it’s own variety however closely related 
to Vermentino. This late-ripening grape produces a dry wine of  
medium acidity and minerality that can age longer than Arneis. When 
aged in oak (rare) can become quite round/soft on the palate.

Moscato d'Asti
& Asti
DOCG

These two wines are made from the Moscato Bianco grape. 
Asti (formerly known as Asti Spumante)a sparkling off dry wine of 7% to 
9% alcohol. Mocasto d’Asti a semi-sweet wine of 5% to 7% alcohol. 
Best drunk as soon as possible after bottling and often served with 
dessert. It’s very rare but very good dry moscatos are available.

Piemonte has more appellations than any other 
Italian wine region with some 55+ D.O.C.s  and 
16 D.O.C.G.s , but it only ranks 7th in over all 
wine production in all of Italy. 63% of these 
wines are of D.O.C./ G. quality. There are almost 
60 different varietals permitted in the region, for  
this tour we’ll focus on the following red and 
white wines.

Made from the grape Nascetta, the only white varietal native to the 
Langhe from the village of Novello.  It produces a highly structured 
wine with good minerality, acidity and a gorgeous mouthfeel. There 
are curently about 20 producers making this wine in many diferent 
styles.  Some are fermented and/or aged in wood.

LANGHE
Nascetta di 

Novello DOC



Made from a of minimum 95% Nebbiolo, can be topped up with Arneis 
or  non-aromatic red varieties are allowed, however most producers 
do not blend. Required aging is 20 months, at least 6 months in wood. 
A riserva must age for 32 months total, also with a minimum of 6 
months in wood.

ROERO
DOCG

NEBBIOLO 
D’ALBA

DOC

LANGHE
NEBBIOLO 

DOC

BARBERA 
d’ASTI
DOCG

BARBERA 
d’ALBA

DOC

DOLCETTO
DOC

  Made from the grape Nebbiolo, no blending allowed. A large doc on 
  both sides of the Tanaro River taking in most of the Roero zone on the 
  west side and the area around Alba on the east side but excluding both 
  Barolo and Barbaresco. Must be aged a minimum 12 months.  

   Also made from 100% Nebbiolo, this doc is half the size of the 
   Nebbiolo d’Alba doc and includes both the Barolo and 
   Barbaresco zones.  Having no minimum aging regiments, styles can 
   very greatly.  This is where one can find a true baby Barolo 
   or Barbaresco. 

   Made from minimum 85% Barbera. Dolcetto,Grignolino and Freisa are  
   varietals used for blending however most producers do not blend. The 
   Asti doc is much larger than the Alba doc.  It’s because of this and 
   blending that there are a larger range of styles and flavor profiles, 
   often producing fattier and fruitier wines than those from the Alba doc.

   
    Made from the grape Barbara, no blending allowed. Being able 
    to grow almost anywhere, it is Piemonte’s most planted varietal. 
    It is native of the Monferrato hills east of Alba. Years back the 
    impoverished peasant growers loved it’s embarrassingly high yields.

   Made from the grape Dolcetto, no blending allowed. 
   Grown in 7 DOC’s, Dolcetto di Dogliani being the most serious  
   followed by Dolcetto d’Alba. Sometimes called the Beaujolais of                       
   Piemonte. Most see no time in oak, however some producers will age 
   in 2 or 3 year old used oak. This deep purple, high acid, ripe berry
   flavored wine is usually drunk young.

Red Wines 
of the Langhe



The two wines that wine lovers the world over travel far to see and experience 
the region where these famous wines hail from.  Made from the only grape 
named after a weather condition (fog), Nebbiolo (the grape) is a late-ripening, 
thin-skinned, tannic grape that shows it’s best when grown in the 
marl soils of the Langhe and Roero hills, rich in limestone and gypsum.

Over the last 20 years two styles of producers for both Barolo and Barbaresco 
have emerged, traditionalist and modernist.  When this trend first started the 

distinction between the two was clear. These days the line between them can be very blurry and difficult 
to find or define.  Whereas in the past being a traditionalist meant no barriques, no specialty yeasts, no 
rotor-fermenters and long fermentation times (15 to 50 days).  Being a modernist meant lots of new 
barriques, designer yeasts, temperature controlled fermentation and fancy filtration.  Now days they are 
“borrowing” from each other both tools and techniques so as to best express their own wines 
individually. 

The Barbaresco zone encompasses 4 villages, it’s name sake Barbaresco along with Neive, Treiso and
San Rocco Seno d’Elvio. The higher altitude vineyards of Neive tend to produce more perfumed wines 
with firmer tannins.  Barbaresco vineyards produce some of the fruitiest wines of the 4 villages. 
Treiso wines tend to be more earthy with slightly stronger tannins especially as you head south to San 
Rocco the southern most village in the zone.

Comparing the differences between Barbaresco and Barolo is getting more difficult every year.
Barbarescos ripen earlier than Barolos because of a slight maritime influence making the area slightly 
warmer than the Barolo area.  They also start fermentation earlier along with shorter maceration time, 
therefore young Barbarecsos have less harsh tannins than a young Barolo.  This is the reason they are 
allowed to age 1 year less than Barolos. 

The Barolo zone is 2 1/2 times larger than Barbaresco, it encompasses 11 villages:  Barolo, Castiglione 
Falletto, Serralunga d’Alba, Diano d’Alba, Grinzane Cavour, Monforte d’Alba, Novello, Cherasco, La 
Morra, Roddi and Verduno. In the west side of the zone key vineyards are located in La Morra and 
Barolo. West side soils being more fertile produce wines that tend to be softer and a bit more delicate. 
Key vineyards in the east side are located in Monforte, Castiglione Falletto and Serralunga, where the 
slightly poorer soils produce wines that are heavier and more muscular.

NOTE :  The final month’s or year’s container is left up to the 
producers preference

The minimum amount of time in wood can mean many different things. 
It is up to the producer to choose how to do this.  Producers choose where the wood is from France, 

America, Hungary, Slovakia.  They then pick the size from small oak barriques (60 gal.barrels) to very 
large(1300 gal. casks/tank) or somewhere between these two.  For the smaller barrels they also choose 

how much toast the barrel will receive light to heavy and whether they will be head toasted or not.
Small barrels are used from 1 to 3 years, large casks from 20 to 60 years.

Barolo & Barbaresco

VARIETAL =

BARBARESCO

100% - NEBBIOLO

Minimum 2 years including 9 months 
in wood.  Riserva minimum 4 years

BAROLO

100% - NEBBIOLO

Minimum 3 years including 18 months 
in wood. Riserva minimum 5 yearsAGING =



Definitions - In Italy sparkling wine is called Spumante (not to be confused with Asti 
Spumante).  Sparkling wine from the Champagne region of France is called Champagne, from 
outside the Champagne region but still in France they are called Crèmant. Sparklers from Spain 
are called Cava, sparkling wine from Germany is called Sekt, South Africa uses cap classique 
and in the states it is simply called “sparkling wine”.

Production Method - All of the below regions except most Proseccos use the “metodo 
classico” (traditional method), meaning made the same way as Champagne, utilizing a second 
fermentation in the bottle.  A very costly way to make wine.

The Regions -

Franciacorta DOCG -  From the Lombardy region made from grapes grown on the hills of a 
series of townships to the south of Lake Iseo near Brescia. The 5,400 acres of vineyards 
produce 6 to 8 million bottles per year.  Since 1995 the DOCG classification has applied 
exclusively to the sparkling wines of the area. Permitted grape varieties are 85% Chardonnay, 
10% Pinot Nero and 5% Pinot Bianco. Nonvintage Franciacorta (NV) may not be released until 
at least 25 months after harvest, of which 18 months must be in contact with the yeast in the 
bottle (15 months for Champagne) Vintage Franciacorta (Millesimato) may not be sold until at 
least 37 months after harvest.

Alta Langa DOC - Is an extensive production zone, which takes in the territories of 149 towns 
in Cuneo, Asti and Alessandria provinces.
Permitted grape varieties are Pinot Nero and/or Chardonnay, 90-100%; other local non-
aromatic varieties, up to 10%.

Erbaluce di Caluso DOC - Made exclusively with the grape varietal Erbaluce grown in 
vineyards situated in the territories of 33 communes of the province of Turin. The grape has a 
long history in the Piemonte region, with the first written record dating to 1606. It is believed the 
first high quality bubbles in Italy started in this area.

Prosecco DOCG - From the Veneto region. 90% of all Proseccos are made using the Charmat 
method with the secondary fermentation taking place in large stainless steel tanks, therefore 
making the wine much less expensive to produce. Not having a second bottle fermentation, 
Prosecco will not age well and should always be drunk young, well before it’s third birthday. The 
10% of proseccos that are made metodo classico are hard to find but worth the effort.
Varietal : Made from 100% Glera (pryer to 2009 known as the grape prosecco).

Italian Sparkling Wine
“Spumante”



            Antipasti (appetizers) 

 It is common for a meal to start with at least one antipasti and sometimes as many as 5  
or 6. The most popular locally are:
• “carne crudo” -seasoned, minced raw meat (usually veal) 
• “vitello tonnato” -thinly sliced poached veal with a tuna aioli sauce
• “insalata russia” Russian Salad (Vegetable Salad with Tuna and Mayonaise)
• “salumi” -slice mixed meats e.g. prosciuto, salami
• “pepperone” -peppers, usually roasted with olive oil and sometimes stuffed
• “torta/sformato” -savoury flan/mousse
• “frittata di cipolle” -flat omelette with onions
• “polenta con……..” - polenta with……..

Primi (pasta course) 

This course is predominantly pasta and aside from the universal favorites like spaghetti the 
Piemontese have 2 specialities made with more egg yokes per kilo of flour than any other 
region in Italy; hence a strong yellow colour: 
• “Agnolotti di plin” (piemontese for “pinch”) small meat or vegetable/cheese filled ravioli.
• “Tajarin - a thin tagliatelle
Most common sauces (“sugo”) are:
“burro e salvia” -butter and sage
“ragu” - a meat sauce of pork or veal.
“funghi” - mushroom
“pomodori -tomatoes  
• Risotto is also a popular “primi” with many flavors to choose from.
These are NEVER advertised as a main course.
In autumn the famous Alba white truffles are shaved over plin, tajarin, carne cruda and egg 
dishes for an unforgettable experience. 

Secondi (main course)

• “arrosto di maiale/vitello” -roast sliced pork or veal sometimes served with a  sauce made 
from the local hazelnuts (“nocciole), the best in the world.

• “brasato al Barolo/Barbaresco” - veal braised in wine
• “coniglio con peperoni” -rabbit with sweet peppers
• “polenta con……..” - polenta with……
• “tagliata” -sliced steak (it is cooked rare unless you request “bencotto”
 Don’t expect lots of accompaniments (contorno), perhaps some “patate” (potatoes) or  
“spinaci” spinach or “fagiolini” beans or other seasonal vegetables

 Dolce (desserts)
The Piemontese dessert book is not very extensive but local favorites include:
• “panna cotta” - cooked cream
• “torta di nocciole” - hazelnut cake
• Bunet - chocolate pudding with hazelnuts
• Caffè (espresso) is always served after lunch or dinner, Cappuccino is NEVER EVER  served 

After lunch or dinner.

The 4 categories of a 
Traditional Piemontese Menu




