
After the harvest the grapes are destemmed 
and crushed. The vinification is performed in 
a stainless steel vat without temperature con-
trol and lasts 10 days with regular 
pump-overs and punch-downs. Postfermen-
tation maceration for 20 days

26 months in new and used French oak 
tonneaux 

in new and used French oak tonneaux

09/05/2025 (Lot 09.22) 
900 bottles (0.75 l)  

Senteùndes
Barbaresco DOCG Cottà
2022
Nebbiolo Rosé 100%

municipality of Neive
Cottà
1995
0,1775 ha
50,4 hl/ha
22 Sep. 2022

the vineyard: Cottà is a cru (MGA) of the municipality of Neive. The parcel this wine comes from 
is our smallest & youngest vineyard. Its partcilarity is that it’s planted exclusively with Nebbiolo 
Rosé, previously considered a clone of Nebbiolo (CN 111). Recent genetic analyses though proved 
it to be its offspring (the second parent is unknown).    

the vintage: 2022 was the hottest and driest vintage in Piedmont as in all of Italy in the last 200 
years (since climate data have been collected). These two main factors primarily influenced the 
length of the growing season, making it shorter, and the quality of the grapes - less rain means less 
must, excessive sun and high temperatures mean thicker skins and a higher concentration of 
aromatic precursors.

the variety: the reason the Nebbiolo Rosé was considered for quite a long time a clone of Nebbiolo 
was because it produces wines of very similar characteristics, not typical for none of its numerous 
siblings. It has it’s particularities though, such as lighter color and abundant floral notes in the 
nose, as its name suggests.      

the wine: as in previous years only the best barrles were selected for separate bottling. 

the name: Sent-e-ùndes in Piedmontese means «111» - the number of the Nebbiolo Rosé clone .

alc.% vol.   15,10%
pH:     3,40

total acidity:     6,23 g/l
 volat.acidity:     0,83 g/l

residual sugars:   0,44 g/l
total SO2:  90 mg/l

dry extract:   27,7 g/l
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agriturismo Langhe & Wine accomodation
https://taverna.wine/agriturismo-langhe-wines/
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