Noah
The past decade has witnessed a massive influx of interest in the Alto Piemonte, as a younger generation whose forebears may have
fled the area for big-city comforts came to realize the specialness of what was left behind, and have dedicated themselves to reestablishing the Alto Piemonte’s former viticultural glory. While that goal is still far beyond the horizon, the sense of energy and excitement here today is palpable, and recent investments in the area by notables in the Langhe and beyond suggest that this momentum
will only increase over time.
At the forefront of this movement is Andrea Mosca, who abandoned his career as an architect nine years ago and acquired three hectares of vines in and around the village of Brusnengo, in the heart of the Bramaterra appellation. Christening his project NOAH, after
his then-newborn son Francesco Noah, Andrea quickly set to producing thrillingly pure wines beginning with the 2011 vintage, and
we have been by his side since the outset. Bramaterra—a portmanteau of bramare (“to long for”) and terra (“the land”)—is certainly a
fitting home base nomenclature-wise for one who changed careers in the manner of Andrea, and he has since acquired a hectare and a
half in the neighboring appellation of Lessona as well. It has been a thrill to witness Andrea’s evolution, and today, with nine harvests
under his belt, he exudes the quiet confidence of a skilled winegrower—one who is always seeking to coax further expressiveness from
the land to which he returned.
Viticulture:
• Farming: Practicing Organic
• Treatments: Copper and sulfur only
• Ploughing: Annual ploughing to maintain vineyard health
• Soils: Pliocene sands and kaolin clay in Lessona, red and yellow
volcanic porphyric sands in Bramaterra
• Vines: Trained in Guyot and planted at c. 3,000 vines/ha, vines
average 25 years old and are propagated via Selection Massale.
Oldest Croatina vines are trained in local Maggiorina trellising
system.
• Yields: Controlled through pruning and debudding, yields average 50-60 hl/ha
• Harvest: Entirely manual, from late September to late October
• Purchasing: Entirely estate fruit
Vinification:

Aging:

• Fermentation: Following total destemming, wines ferment
with indigenous yeasts in tronconic Slavonian oak tini or stainless-steel tanks. Cuvaison lasts c. 30 days for Nebbiolo and Vespolina, 10-15 days for Croatina.

• Élevage: Bramaterra and Lessona age 20-24 months in large,
neutral Slavonian oak botti; Delamessola and Rosso Noah age
6-12 months in large, neutral Slavonian oak botti.

• Extraction: Wines see daily pumpovers during cuvaison.

• Lees: Wines are racked following malolactic and remain on
their fine lees until assemblage prior to bottling.

• Chaptalization and Acidification: None

• Fining and Filtration: Wines are unfined and unfiltered.

• Pressing: Vertical basket press

• Sulfur: Applied after fermentation, after malolactic, at racking,
and at bottling, with c. 70 mg/l total

• Malolactic Fermentation: Spontaneous, in botti in the spring
following alcoholic fermentation
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Noah
Coste della Sesia Rosso Noah

At a Glance:

In The Cellar:

• Appellation: DOC Coste della Sesia
• Uvaggio: Nebbiolo (Spanna) (50%), Croatina (40%), Vespolina (10%)
• Average Annual Production:

• Fermentation: Following total destemming, wine ferments
spontaneously in stainless-steel tanks. Cuvaison lasts c. 9 days.
• Pressing: Vertical Basket Press
• Time on Lees: Racked following malolactic, wine remains on
its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in botti in the spring
following alcoholic fermentation

• Average Total Acidity:

• Élevage: 4-6 months in large, neutral Slavonian oak botti
• Press Wine: Blended after malolactic
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From vines in the
Nuovo Impianto parcel in Mesola and the Aina, Vallone, and
Carazzo parcels in the Forte section of Brusnengo
• Soil Types and Compositions: Red and yellow volcanic
porphyric sands
• Vine Age, Training, and Density: Nebbiolo and Vespolina
trained in Guyot. Nebbiolo planted in 2012. Croatina averages
70 years old and trained in local Maggiorina trellissing system.
• Average Yields:Controlled through pruning and debudding
• Average Harvest Date and Type: Entirely manual, usually
mid-late September

• Sulfur:Applied after fermentation, after malolactic, at racking,
and at bottling, with c. 70 mg/l total
In The Glass:
Andrea’s vineyards were ravaged by hail in 2016, compensating
with extra vigor in 2017—particularly among the young Nebbiolo vines he had planted in 2012. It occurred to Andrea that these
exuberant young vines might marry interestingly with a parcel of
70-year-old maggiorina-trained Croatina he had previously vinified and bottled separately, and thus ROSSONOAH was born.
One senses the strict mineral discipline of Bramaterra’s volcanic
rock and the high-toned aromatics fostered by these northerly
slopes, yet its texture is supple and approachable, its structure
friendly rather than imposing.
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Noah
Coste della Sesia Dellamesola

At a Glance:

In The Cellar:

• Appellation: DOC Coste della Sesia
• Uvaggio: Nebbiolo (Spanna) (80%), Croatina (10%), Vespolina (10%)
• Average Annual Production:

• Fermentation: Following total destemming, wine ferments
spontaneously in stainless-steel tanks. Cuvaison lasts c. 9 days.
• Pressing: Vertical Basket Press
• Time on Lees: Racked following malolactic, wine remains on
its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in botti in the spring
following alcoholic fermentation

• Average Total Acidity:

• Élevage: c. 12 months in large, neutral Slavonian oak botti
• Press Wine: Blended after malolactic
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From parcels in the
Mesola section of Brusnengo just outside of the Bramaterra
DOCG.
• Soil Types and Compositions: Red and yellow volcanic
porphyric sands
• Vine Age, Training, and Density: Trained in Guyot, vines
average 25 years old.
• Average Yields: Controlled through pruning and debudding
• Average Harvest Date and Type: Entirely manual, usually
mid-late September

• Sulfur: Applied after fermentation, after malolactic, at racking, and at bottling, with c. 70 mg/l total
In The Glass:
2018 marks the debut vintage for Andrea’s “Dellamesola”
(named after his particular zone of Brusnengo), a letter-perfect
exemplar of the specialness of his terroir in miniature. Comprising 80% Nebbiolo and 10% each Vespolina and Croatina from
just outside the delimitation of the Bramaterra appellation, it
spent one year in large Slavonian oak casks and was bottled with
minimal sulfur. Open-knit yet still built around a core of pert
acidity, “Dellamesola” delivers the volcanic thrust of Bramaterra
on a friendlier and more immediately luscious frame, with lifted,
vividly articulated dark red fruit and a subtle floral character.
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Noah
Bramaterra

At a Glance:

In The Cellar:

• Appellation: DOCG Bramaterra
• Uvaggio: Nebbiolo (Spanna) (80%), Croatina (10%), Vespolina (5%), Uva Rara (5%)
• Average Annual Production:

• Fermentation: Following total destemming, wine ferments
spontaneously in large oak tini. Cuvaison lasts 15-30 days.
• Pressing: Vertical Basket Press
• Time on Lees: Racked following malolactic, wine remains on
its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 13.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in botti in the spring
following alcoholic fermentation

• Average Total Acidity:

• Élevage: c. 24 months in large, neutral Slavonian oak botti
• Press Wine: Blended after malolactic
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the Diana, Mussa Alto, Mussa Basso and Nuovo Impianto parcels in the Mesola
section of Brusnengo
• Soil Types and Compositions: Red and yellow volcanic
porphyric sands
• Vine Age, Training, and Density: Trained in Guyot, vines
average 25 years old.
• Average Yields: Controlled through pruning and debudding
• Average Harvest Date and Type: Entirely manual, usually
mid-late September

• Sulfur: Applied after fermentation, after malolactic, at racking, and at bottling, with c. 70 mg/l total
In The Glass:
One of the Alto Piemonte’s great virtues is the variety of soil
types found among its seven communes, each of which marks the
Nebbiolo—itself a profoundly articulate conduit of terroir—in
distinctive ways. Bramaterra’s hard, red volcanic porphyry yields
wines of penetrating minerality, sizzling acidity, and incredible,
almost saline tension; these are lean and chiseled wines, even
within the context of northern Piedmont Nebbiolo. Andrea
Mosca’s Bramaterra comes from a sector of Brusnengo known as
Mesola, a zone whose praises can be found being sung in printed
materials dating back to the early 19th century.
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Noah
Lessona

In The Cellar:

At a Glance:

• Fermentation: Following total destemming, wine ferments
spontaneously in large oak tini. Cuvaison lasts 15-30 days.

• Appellation: DOCG Lessona
• Uvaggio: Nebbiolo (Spanna) (100%)

• Pressing: Vertical Basket Press

• Average Annual Production:

• Time on Lees: Racked following malolactic, wine remains on
its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Spontaneous, in botti in the spring
following alcoholic fermentation

• Average Residual Sugar: < 5 g/l
• Average Total Acidity:

• Élevage: c. 24 months in large, neutral Slavonian oak botti
• Press Wine: Blended after malolactic
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 1.5 ha of vines in
the Vigna del Monte site in Lessona
• Soil Types and Compositions: Red and yellow volcanic
porphyric sands
• Vine Age, Training, and Density: Trained in Guyot, vines
average 25 years old.
• Average Yields: Controlled through pruning and debudding
• Average Harvest Date and Type: Entirely manual, usually
mid-late September

• Sulfur: Applied after fermentation, after malolactic, at racking, and at bottling, with c. 70 mg/l total
In The Glass:
Lessona is an appellation of marine sands, which lend its Nebbiolo a silken elegance and a sense of refinement. Its tannins are
no less significant than the Bramaterra, but they are more polite, more filigree—a firm handshake through a soft glove. Its
overall texture is rounder, yet not richer, offering excellent poise
and length, and its impression of acidity is more serene. Notably,
Noah’s Lessona is 100% Nebbiolo from a single 1.5-ha parcel,
without any of the secondary varieties that frequently make appearances in these appellations. One marvels at the authority and
precision on display here.
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