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Fallegro 
Langhe DOC Favorita  

2021 
 

Vintage description 
The 2021 vintage began with a mild winter, though plenty of rain and some snow ensured an excellent supply of water, 
which proved to be essential over the course of the rest of a vintage where rainfall was at its lowest level in recent years. 
A long period of fine weather began with spring and lasted throughout the summer, with recorded temperatures in line 
with averages for the time of year and without excesses, especially at night. Summer continued with little rainfall, 
contributing to what proved to be an excellent plant health and quality profile at harvest time. 
In conclusion, we can say that remarkable results have been achieved in terms of the quality of the grapes, maybe partly 
due to the fact that the yields were not too high. 
 

 
 
 

Grapes: Favorita (Vermentino) + 5% complementary grapes - Harvest: from 15 to 25 September 2020- Vineyards: 
Roero area - Maceration: partial - FML: 10% - Aging: 4 months "sur lie" 
 
 

Data 
Alcohl:12,50 % - Total acidity: 5,97 gr/l – Dry extract: 19,6 g/l 

 
 

Winemaker notes 
Our Fallegro was born in 1974 as one of the first vinifications of Favorita grapes. This is the Piedmontese version of the 
Vermentino vine, which is however grown far from the sea, in a continental climate and in sandy soils, which 
characterize it and make it fresh and saline. 
 

Tasting notes 
 

___________________________________________________________ 
________________________________________________________________________________________________
________________________________________________________________________________________________
_____________________________________ 
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Dolcetto d’Alba doc 
Paulin 
2020 

 
Vintage description 

2020 vintage began with a mild winter, little rainfall, and a homogeneous vegetative recovery. During the months of 
May and June rains were abundant causing a slowdown in the vegetative development and a good water reserve in the 
soil which helped the plants to face the summer months. The autumn weather was ideal, so all the varieties reached the 
harvest in optimal conditions. In conclusion, we can say that 2020  is an excellent vintage. 
. 
 

 
 
 
Grapes: Dolcetto – Harvest: end of September - Vineyards: Langhe - Maceration: 6 days - MLF: 100% - Ageing: in 
stainless steel  
 
 

Data 
Alcohol: 13,00 % - Total acidity: 5,82 g/l – Dry extract: 30,2 g/l 

 
 

Winemaker Note  
 
The Dolcetto grape is deeply rooted in the tradition of our Langhe. Paulin wants to be a clear and clear version of it. It 
comes from multiple vineyards, combined in order to achieve this goal. 

 
 

Tasting notes 
________________________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________ 
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Langhe Nebbiolo DOC 
DaBatiè 
2019 

 
Vintage description 

The 2019 agricultural campaign started slowly due to the prolongation of the winter season until February, with the 
consequent delay of the spring season. Nonetheless, the vegetative recovery has been regular and the high temperatures 
of June, July and August combined with the water availability of the soil have created the conditions for rapid 
vegetative development. A long and mild autumn allowed for an excellent ripening of the grapes. The vintages with a 
long cycle like that of 2019 have always been considered excellent. The health status of the vineyards has always been 
more than good. 
 
 
 
 

 
 

 
Grapes: Nebbiolo – Harvest period: October - Vineyards: Roero Area- Maceration: 10 days - MLF: 100% - Ageing: 
a few months in stainless steel before bottling 
 
 

Data 
Alcohol: 14,00% - Total acidity: 5,63 g/l. – Dry extract: 29,9 g/l 

 
 

Winemaker notes 
 
The sandy soil of the Roero area from which it comes characterizes and distinguishes it from most of the other Langhe 
Nebbiolo. DaBatiè is in fact a particularly gentle and savory expression of the Nebbiolo grape. 
 

 
Tasting notes 

________________________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________ 
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Barolo Docg 
 

2018 
 
 

Vintage desctiption 
The 2018 winter was long and with a lot of rain. This played an important role in re-esthablishing the water balance 
after the heat of 2017. Spring had a slow start and only in mid-July the temperature did rise significantly. This allowed 
for a fast ripening without however anticipating the harvest that enjoyed a very favorable September. Infact the climate 
of September and early October allowed us to leave the grapes on the plant longer where necessary. 2018 has been 
defined as a "traditional harvest" with great balance of its components. 
 
. 
 

 

 
Grapes: Nebbiolo - Harvest: first week of October 2018 - Villages: La Morra, Monforte, Serralunga, Barolo, Verduno 
- Maceration: 10-14 days depending on vineyards - FML: 100% - Final blend: June 2021 - Aging: 35hl big cask – 
Aging duration: 24 month – Bottling: first week of July 2021  

 
 

Data 
 Alcohol: 14,50 % - Total acidity: 5,74 g/L – Dry extract: 30,2 g/L 

 
Winemaker notes 

 
Hallmarks of Barolo classico are the effusive aroma of cherries and plum skin, lively refined tannins. Subtle 
cranberries, rose and violet petals. Scrubs of salty and meaty flavors and with support from liquorice dust and rhubarb. 
Harness introduction to Barolo with sociable character. In 2018 we’ve produced 26.450 bottles. 
 

Tasting notes 
________________________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________ 
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Barolo Docg 
 

Serra dei Turchi  
2018 

 
Vintage description 

The 2018 winter was long and with a lot of rain. This played an important role in re-esthablishing the water balance 
after the heat of 2017. Spring had a slow start and only in mid-July the temperature did rise significantly. This allowed 
for a fast ripening without however anticipating the harvest that enjoyed a very favorable September. Infact the climate 
of September and early October allowed us to leave the grapes on the plant longer where necessary. 2018 has been 
defined as a "traditional harvest" with great balance of its components. 
 

 

Grapes: Nebbiolo - Harvest: 10 October 2018 - Village: La Morra MeGa (Cru): Serra dei Turchi - Maceration: 14 
days  FML: 100% - Aging: 2 small cask of 228lt and 7 years old - Aging time: 32 months – Bottling: 9 July 2021  
 
   

Data 
Alcohol: 15,00 % - Total acidity: 6,59 g/L – Dry extract: 30,3 g/L 

 
Winemaker notes 

 
Serra dei Turchi is particularly important for our winery as it is the first plot purchased by our founder Paolo Colla in 
1961, and marks our entry into Barolo. The passion and love for Barolo gave Paolo Colla the courage to move here 
from his native town Diano d'Alba, more famous for the Dolcetto wine. 
 
We select the smallest bunches from the best parts of the vineyard. The grapes are carefully de-stemmed by hand for 
maximum delicacy. Fermentation takes place with indigenous yeasts, in a small dedicated container, and the wine is 
aged in 228 liter barrels of 7th passage. In 2018 we’ve produced 282 numbered Magnums. 

 
Tasting notes 

________________________________________________________________________________________________
________________________________________________________________________________________________
________________________________________________________________________________________________ 
 


