
Langhe Nascetta Vigna Lirano 2022

Rivetto

VARIETALS
Nascetta

VINEYARD PHILOSOPHY
Biodynamic

VINEYARD NAME
 Vigna Lirano

CLIMATE
Mild continental climate: rainy springs, warm summers with heat peaks 
and drought, mild winters, and autumn temperature swings; 
hot July, dry August, pleasant fall.

HARVEST PERIOD
Hand-harvested, starting in mid-September.

VINIFICATION
30% vinified in red with ~1 month maceration at 28°C; 70% cold 
maceration on skins for 3 days at 6°C.

AGING
After fermentation, both portions are blended and aged in concrete 
for about one year, with periodic bâtonnage.

LONGEVITY
5 - 10 years

# OF BOTTLES PRODUCED
6,000

FIRST VINTAGE PRODUCED
2009

ANALYTICAL DATA

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Golden yellow.
Nose: Fruity and sweet, with floral notes and hints of honey.
Palate: Mineral and complex.
Pairings: Fish, oysters, and white meats.
Serving Temperature: 53°F

COUNTRY
Italy

REGION
Langhe

APPELLATION
Langhe DOC

ABV

13.5% Alc./Vol.

Made with Organic Grapes

Wine Enthusiast 

93PTSALTITUDE

400
meters

ASPECT

North

SIZE

2 ha

TERRAIN

Rolling hills

SOIL TYPE

Clay with
marl layers

YIELD

6,000 kg
per hectare

DENSITY

3,000 vines
per hectare

CULTIVATION

Guyot

VINE AGE

20 years

(Editors' Choice)


