
2019 Dolcetto d'Alba
Luca Roagna, Piedmont, Italy

Product details

Vintage: 2019
Producer: Luca Roagna
Region: Piedmont
Country: Italy

Drinking:
Alcohol:
Variety:

Tasting notes

The Dolcetto d’Alba is made using fruit from the Pajé and Carso vineyards. The vines
for this wine have a minimum of 45 years of age. The roots are sourced by used the
massage wood system by using only clippings that are pruned from the Pajé and
Carso vineyards respectively. The wine is then aged in a neutral oak barrel for
approximately one year.

About the producer

The Roagna story started in the late 1800s when Luca Roagna’s great grandfathers
were part of a small group of pioneers that started making Barbaresco as we know it
today. Luca, currently representing the 5th generation of winemakers, is taking the
estate from strength to strength. He works with the utmost respect for his land: old
vines, massale selection, and promotion of biodiversity are all at the core of his
approach in the vineyards. In the winery, long aging, wild yeast, and long
macerations assure that the essence of his terroir is expressed in the bottle.


