SAN FEREOLO

winegrowers in Dogliani

DOGLIANI DOCG 2006
DOLCETTO

Dolcetto is still an undiscovered variety and the boundaries of its expressive potential are yet
to be explored. For historical reasons and because of common cellar practices, this grape has
long been considered capable of giving us only simple wines, with immediate fruit character.
Here in Dogliani on the other hand, we believe that if we work to create wines of structure,
Dolcetto will amaze you with its aging potential and its character, typically Piedmontese in its
austerity and tannic structure and polished by its understated elegance.

IDEA
A completely different idea of Dolcetto, based on the stubborn belief that the expressive capacity
of this grape goes well beyond the ordinary perception of Dolcetto as a young drinking wine.
An idea that enhances the 'Nebbiolo' characters of this grape, by seeking out the challenges of
the tannins of Dolcetto and its unusual aromas. Special attention is given to these grapes in the
vineyards, while in the cellar we work to create a wine with the potential to age and to express
itself, changing over time. It should be judged on a separate scale for its ability to astonish.

Vineyards
San Fereolo, is produced only with Dolcetto grapes, from vines that are between 40 and 70 years
old. The land is located in the commune of Dogliani, in the vineyards known as San Fereolo,
Austri, Costabella, and Cerri Sottani that range from 400 to 500 meters above sea level. Exposed
from the southeast to the southwest, these vineyards have medium texture, limestone dominated
soil. They are based in the sub zones of Valdibà and Valdiberti both capable of giving life to
structured and tannic wines. The vines are cultivated using a simple Guyot with different plant
densities depending on the age of the vines, ranging from 4000 to 5000 vines per hectare. The
plots are cultivated according to the principles of biodynamic agriculture that foresee a
different approach to soil fertility and the use of copper and sulphur in very small quantities.
The yield of wine per hectare varies according to the year from 35 to 45 hectoliters.

WINEMAKING
Hand-picked and brought to the cellar in fifty-pound boxes, the grapes are de-stemmed and
crushed before going into wooden vats, where they ferment without the use of selected yeasts
or additives. The temperature is not controlled unless it goes over 33 degrees, favouring not
only the primary components of the fruit, but the extraction and development of more complex
aromas. In 2006, the maceration lasted for 20 days and when the wine was drawn from the skins
there was still some residual sugar.

AGING
After the alcoholic fermentation, the malolactic fermentation follows, which starts
spontaneously. Next the wine is moved to other wooden vats of various sizes from 7 to 40
hectoliters and is left in contact with the fine lees for at least six months with batonnages,
which become less frequent as the aging period proceeds. The wine is then gradually separated
from the lees by racking, and a light clarification is performed before bottling, which takes
place the second year after the harvest. A year of bottle aging follows.
Grapes:
100% Dolcetto
Alcohol content:
14,5° by vol.
Service
temperature:
Between 18°/20°
Bottle sizes:
0.750 l 1,5 l
Annual production:
13.000 bottles

VINTAGE
2006 was a vintage that started regularly and as a consequence no one foresaw such an
accelerated end. In late August and early September intense heat coupled with the right amount
of water in the soil, enabling an unexpected acceleration of fruit ripening. Harvest started
quickly between the 6th and 8th of September, an early vintage, but not comparable to 2003 due
to the different duration and timing of the high temperatures. Wines of extraordinary intensity,
with an important alcohol content balanced by fruit and acidity. Strict choices in the cellar were
dictated by our decision to adhere to the rules outlined in the Renaissance des Appellations
Charter of quality. This approach allowed the wines to evolve and to face their critical moments
in complete autonomy, even while under the watchful and participating eye of the winemaker.
The fermentation of the sugars ended naturally but very late with a balanced volatile acidity
that sustains the powerful body of this wine.

CHARACTERISTICS
For those who already have their own idea of Dolcetto this wine is an unexpected
surprise and requires and open mind to new perspectives. Initially closed in its aromas,
it opens steadily with discretion and continuity, maintaining a remarkable freshness
and consistency. The 2006 is an intense ruby colour with ethereal aromas, then red
fruit: blackberry, raspberry, pomegranate and red plum, followed by notes that remind
us of star anise, ink and a light toasty aroma. In the mouth it’s broad and complex, well
rounded and wrapped in fruity freshness. Tannins, which are not overwhelming, blend
with an elegant and silky texture, ending with a slightly mineral finish.

Other vintages
The wines of San Fereolo are a product of our terroir and a genuine relationship with
the seasons. Here the work of man is expressed mainly in his capacity to listen and respect these aspects and the vintages character. The approach of our work in the vineyard
and cellar has always awarded us with wines capable of great evolution over time. For
this reason, each wine is proposed in the different vintages, and we try to set aside enough bottles of back vintages to be able to satisfy the curiosity of our most loyal customers. The price list reflects this philosophy, with slight variations in price according to
the development of each vintage, because all seasons have a story, to be relived in small
sips of wine, which is their greatest interpreter.

SAN FEREOLO

Delicate and linear, the alleged fragility that should come with age is rejected by extroverted tannins. Tertiary notes contrast with aromas that are still fresh, while the
length of the bouquet explodes along the length of the palate in an upward burst.
2001 was a classic vintage, in which heat, rain and light alternated without excesses,
but with that Golden measure that allows the expression of typical Piedmontese austerity. This vintage is still based primarily on grapes coming from the San Fereolo
vineyards, characterized by the typical tannic vein of this area. Vinification is traditional and proceeded in a linear and regular fashion, ending without any reminisce
of residual sugar.

SAN FEREOLO

The subtle and delicate tannic structure takes hold of the rich fruit and proceeds long
and persistent. A character, which is articulated, complex, supple and creamy, meets and
clashes with tertiary notes of spices and leather in a vortex of warmth and elegance.
2003 was one of the most memorable years for its atypical nature. A hot summer brought the dolcetto grapes to quick maturity and harvest was started on September 3rd,
the earliest harvest in our memory, giving us wines full of warmth and unusual aromas. A difficult vintage for such a delicate and sensitive grape variety, but brilliantly executed in the Dogliani area thanks to the exposure towards the Alps, which provided the coolness so indispensable to the proper ripening of the grapes. Particular
attention was paid to the temperature and duration of maceration to avoid excess and
scents of over ripeness.

SAN FEREOLO

Endowed with light and linear tannic structure. Subtle and intriguing aromas of red
fruit seasoned with spices and leather. This wine is both fragile and crystalline and
is now perfectly balanced.
2004 was another classic vintage, where the word classic exemplifies the quintessential sober and straightforward Piedmontese character. In some respects comparable to 2001, but with more regular trends in fruit maturation and without excess.
Harvest took place in the third decade of September. Higher alcohol was achieved
thanks to intense sunny days in late summer, which also favored drying in some grape
clusters. This is the first vintage where the wine was left in suspension on its fine
lees during barrel aging.

SAN FEREOLO

Alive and sincere. Menthol notes embrace buttery scents with slight vanilla accents,
while feisty tannins, narrow and long, give vertical crispness.
2005 was, in the midst of a series of hot years, perhaps the coolest summer. Cool but
not rainy, giving us perfectly healthy grapes that were gifted with a longer ripening
season. Harvest took place in the last decade of September. This season gave birth to
wines whose aromas are perfectly expressed and never dominated by those anomalies
caused by excessive heat. The vein of acidity is more apparent and the alcohol content is half a degree lower than the previous and following vintages.
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