Figli Luigi Oddero
The Oddero family, active in the Barolo wine trade since the 1800’s, was among the first to commercialize wine from the zone, and
through the years they amassed a staggering 70 hectares of land—with Nebbiolo di Barolo comprising over 50 hectares. These acquisitions proved to be remarkably prescient over time, of course, as Barolo’s stature and value have skyrocketed over the past thirty
years. Keep in mind, though, that it was not exceptionally long ago that the area was mired in struggle; in the 1950s, the booming
factories of Alba and Torino presented far more attractive job and lifestyle options for local youths than did the toil-intensive hillside
vineyards of rural, rustic Barolo. Maintaining an estate of that size in such non-lucrative times required commitment, vision, and a
great deal of hard work, and larger-than-life Luigi helmed his family’s operation for many years under these conditions.
As is always the case, however, the human side of the seam is far more subject to fraying. Luigi and his brother Giacomo co-owned
the Oddero estate until 2006, when insurmountable tensions drove them apart, and the family holdings were divided roughly equally
between the two. Giacomo retained the old cellar, and Luigi set up shop in the former winery of local figurehead Luigi Parà, barely a
kilometer away in Santa Maria di La Morra. Luigi Oddero passed away in 2010, leaving behind his wife Lena, and their two children
Maria and Giovanni, all of whom are involved with the management of the estate. In 2012, Lena hired Dante Scaglioni—a local who
had worked for 25 years as the winemaker for the legendary Bruno Giacosa—and it is through Dante’s guidance that the estate’s
wines have reached new heights of expressiveness and complexity, building upon the honest traditionalism that had always informed
them. Today, Dante is in the process of a gradual torch-pass to his protégé Francesco Versio, who worked alongside him at Giacosa
toward the end of his tenure there, and who garnered Italy’s “Young Winemaker of the Year” award in 2015. The future of this enviably landed estate is gleaming, and we are overjoyed to begin our alliance with them this autumn.
Viticulture:
• Farming: Certified organic since 2014
• Treatments: Copper-sulfate only
• Ploughing: Annual ploughing to promote vineyard health
• Soils: Limestone-clay, sand, and Tortonian marls
• Vines: Trained in Guyot, vines average 30 years old
• Yields: Controlled via severe pruning, debudding, and an
occasional green harvest, yields average 40-45 hl/ha.
• Harvest: Entirely manual, usually from late September to mid
October
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: Following total destemming, wines ferment
spontaneously in concrete vats. Cuvaison lasts 16-20 days.

• Élevage: 12-36 months in medium and large botti made from
neutral Austrian, Slavonian, and French oak

• Extraction: Wines see punchdowns during fermentation.

• Lees: Wines remain on their lees until racking following
malolactic.

• Chaptalization and Acidification: None
• Pressing: Pneumatic pressing

• Fining and Filtration: All wines are unfined and see non-sterile plate filtration.

• Malolactic Fermentation: Spontaneous, in concrete vats until
March.

• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur
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Figli Luigi Oddero
Barbera d'Alba

At a Glance:

In The Cellar:

• Appellation: DOCG Barbera d'Alba
• Uvaggio: Barbera (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 12 months in a 70-hl neutral oak botte
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From south, southeast,
and west-facing vines in mid-hillside parcels from the Santa
Maria section of the village of La Morra

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur

• Soil Types and Compositions: Limestone-clay marls and
sandstone
• Vine Age, Training, and Density: Trained in Guyot, vines
average 25 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
This Barbera d’Alba comes entirely from vineyards close to the
old Parà facility in the Santa Maria sector of La Morra. Vinified
in cement and aged in 70-hectoliter casks for one year, this 2017
demonstrates the same combination of traditionalism and precision as the Barolo. Proud, fresh acidity serves as a balance beam
upon which savory red fruits leap and strut, and the wine displays a marked sense of liveliness. It’s a Barbera that deftly renders
La Morra’s inherent elegance through its own varietal lens.
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Figli Luigi Oddero
Langhe Nebbiolo

At a Glance:

In The Cellar:

• Appellation: DOC Langhe Nebbiolo
• Uvaggio: Nebbiolo (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 14%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 18 months in an 85-hl neutral oak botte
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From vines planted in
the lower portions of the Rive cru in La Morra and the Scarrone
cru in Castiglione Falletto

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur

• Soil Types and Compositions: Limestone-clay marls and
sandstone
• Vine Age, Training, and Density: Trained in Guyot, vines
average 25 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
Oddero’s Langhe Nebbiolo has some illustrious neighbors.
Sourced partly from the lower-altitude slopes of the estate’s large
holding in the Rive cru in La Morra, and partly from the bottom
part of their four-hectare parcel of Scarrone in Castiglione Falletto, it is effectively a Barolo—at least in terms of its zip code.
While these more clay-dominated parts of the crus yield fruit
of less mineral-inflected complexity than those destined for the
Barolo bottlings, one still senses the elegance and lurking power
of which these environs are capable.
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Figli Luigi Oddero
Barbaresco Rombone

At a Glance:

In The Cellar:

• Appellation: DOCG Barbaresco
• Uvaggio: Nebbiolo (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 14%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 18 months in an 85-hl neutral oak botte
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 2.5 ha of vines in
the Rombone Cru near the village of Treiso
• Soil Types and Compositions: Limestone-clay marls and
sandstone
• Vine Age, Training, and Density: Trained in Guyot, vines
average 30 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur
In The Glass:
This wine often shows the exceptionally refined touch that Dante and Francesco have brought to the Oddero operation—one
which expresses the estate’s traditional sensibility through an exceptionally and instinctively sensitive lens. The wine's, luscious
strawberry fruit possesses a sense of coolness, and the palate reflects the vintage’s tannic nature in a true but well-judged manner—appropriately firmly structured, but without being hard or
mean.
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Figli Luigi Oddero
Barolo Vignarionda

At a Glance:

In The Cellar:

• Appellation: DOCG Barolo
• Uvaggio: Nebbiolo (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 14%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 36 months in neutral oak botti
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .8 ha of vines
in the south-facing Rionda cru near the village of Serralunga
d'Alba

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur

• Soil Types and Compositions: Limestone-clay marl
• Vine Age, Training, and Density: Trained in Guyot, vines
average 30 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
The fabled cru of Vignarionda in Serralunga d’Alba is one of the
most singular in all of Barolo. In his epic reference tome Barolo MGA Vol. 1, Alessandro Masnaghetti writes: “…the Barolo
which is produced here can be termed—even more than a Barolo
of Serralunga d’Alba—a Barolo of Vignarionda, such is the imprint of the cru.” Few vineyards in Barolo are capable of this level of profundity, and if the zone were to ever develop a “Grand
Cru” classification, Vignarionda would undoubtedly sit near the
very top.
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Figli Luigi Oddero
Barolo Rocche Rivera

At a Glance:

In The Cellar:

• Appellation: DOCG Barolo
• Uvaggio: Nebbiolo (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 14%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 36 months in neutral oak botti
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From vines high on
the slope in the Rocche Rivera section of the Scarrone cru near
the village of Castiglione Falletto, directly adjacent to the Rocche di Castiglione

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur

• Soil Types and Compositions: Limestone-clay marl and sand
• Vine Age, Training, and Density: Trained in Guyot, vines
average 30 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
Though Oddero owns a notable four hectares in Scarrone—in
a contiguous plot stretching from the bottom to the top of the
hill—“Rocche Rivera” comprises only the upper portion with
the most favorable exposition; the middle part and the less-favorably-oriented upper sides are blended into the Barolo “Tradizionale,” and the lower-lying section is bottled as Langhe Nebbiolo.
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Figli Luigi Oddero
Barolo Specola

At a Glance:

In The Cellar:

• Appellation: DOCG Barolo
• Uvaggio: Nebbiolo (100%)

• Fermentation: After total destemming wine ferments spontaneously in stainless-steel tanks and concrete vats. Cuvaison lasts
16-20 days.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 14%

• Time on Lees: Wine remains on lees until racking following
malolactic

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation in stainless-steel tanks and concrete vats

• Average Total Acidity:

• Élevage: 36 months in neutral oak botti
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From south-facing
vines in and amphitheatre in the central section of the Rive cru
near the village of La Morra

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied at bottling, with c. 30 mg/l free and 80-85
mg/l total sulfur

• Soil Types and Compositions: Limestone-clay marl and sand
• Vine Age, Training, and Density: Trained in Guyot, vines
average 30 years old.
• Average Yields: 45 hl/ha
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
When Luigi and his brother Giacomo split in 2006, Luigi acquired the former Parà estate in Santa Maria di La Morra. Parà
constructed an observatory tower (a “specola”) in the center of
the Rive cru, atop which he would monitor his team working the
vineyards below. Luigi Oddero made this tower the symbol of his
new winery, and titled his bottling of Rive “Specola.” Rive possesses soils typical of this section of La Morra: layers of silt and
clay marl, rich with fossilized mollusks and seashells. Oddero’s
“Specola” comprises only the center part of the cru.
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