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Harvest and Vinification
Grapes were carefully selected, destemmed and crushed. Maceration on the skins lasted for
approximately 8-10 days at a maximum temperature of 30 °C (86 °F). Malolactic fermentation
was completed before the end of winter. The wine was aged for at least 18 months in oak barrels
of varying capacities.  

Historical Data
Barolo Bussia DOCG comes from the splendid amphitheater-shaped vineyard in the Bussia
Monforte d9Alba area. This historic wine was produced for the first time at Prunotto as a single
vineyard wine in 1961. The balance and complexity of the Nebbiolo grapes are enhanced by the
vineyard9s varied south to southwest exposure and the traditional aging in large barrels.

Tasting Notes
Barolo Bussia is an intense ruby red color, lively and bright. Complex on the nose with rich notes
of red fruit and floral aromas, accentuated by notes of roses, wildflowers, spices, and forest floor.
The palate is intense with supple, silky tannins. The finish is long and harmonious
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