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BAROLO MGA VOL. I - THIRD EDITION
Expanded, completely revised and rewritten

Release date: October 16th, 2023

Size (cm): 24x31x4.5
Weight (kg): 2.5
Pages: 548 (previous edition was 464)
Bilingual edition: English, Italian
Retail price: 75 euro

Production data: updated to november 2022
Total full-page maps: 211
Communal maps:  11 physical (NEW)
   10 geoviticultural (revised)
   11 with varietal distribution (NEW)
   9 with sectors (revised)
   11 with MGAs (revised)
MGAs maps with producers breakdown:  164 (NEW)
      updated to august 2023

Chronology of vintages: in-depth study of the first vintage produced for all MGAs (NEW)

Wines database: fully updated, including wines to be released with 2020, 
        2021, 2022 and 2023 vintages
Wineries database: fully updated, with 42 new small producers

The first book ever written on the MGAs of Barolo 
returns with a completely updated and rewritten edition. 

New, high-precision maps with producers breakdown 
and detailed descriptions. 

Geological maps, communal maps showing varietal distribution, 
expanded vintage chart and 

an in-depth study of the first vintage produced for all MGAs. 

In the appendix is an extensive and very useful index of names and estates, 
with an updated list of Barolo wines produced and marketed in the future. 

Unique and inimitable, this book is the go-to text 
for enthusiasts and professionals alike. 
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INDEX

1. BAROLO: ESSENTIALS          pag. 9
 1.1  Where we are      NEW     pag. 10
 1.2 A brief look at the denomination    Rewritten    pag. 12
 1.3 The evolution of vineyards within the Barolo area  Rewritten    pag. 14
 1.4 Anything else to add?     NEW     pag. 18
 1.5 Getting to know Barolo (and enjoy it)   NEW     pag. 19
 1.6 Is one Commune, one style ever possible?   NEW     pag. 20
 1.7 Vintages      NEW     pag. 22
 1.8 Vintage chart      Revised and expanded   pag. 24

2. TERRITORY AND GEOLOGY          pag. 27
 2.1 The territory: generalities     Rewritten    pag. 28
 2.2 Early and late harvest zones    NEW     pag. 30
 2.3 Some background to the geology    Rewritten    pag. 32
 2.4 Geology: essentials          pag. 34
 2.5 The formations: an introduction         pag. 35
 2.6 The formations and soil types associated with them       pag. 38
 2.7 A practical example          pag. 41
 2.8 Other factors      NEW     pag. 42
 2.9 I geositi / The geosites          pag. 44
 2.10 MGAs and formations summary         pag. 46

3. MGAs AND VIGNE           pag. 49
 3.1 Barolo’s finest sites     Rewritten     pag. 50
 3.2 Understanding the MGAs     NEW      pag. 52
 3.3 The years ahead      NEW     pag. 54
 3.4 Use of the word “Vigna”     NEW     pag. 56
 3.5 Vigne’s Chart      NEW     pag. 58

 

4. COMMUNAL MGAs           pag. 61
 4.1 Introduction    Rewritten and expanded     pag. 62
 4.2 Barolo     Rewritten and expanded     pag. 64
 4.3 Castiglione Falletto   Rewritten and expanded     pag. 74
 4.4 Cherasco    Rewritten and expanded     pag. 84
 4.5 Diano d’Alba    Rewritten and expanded     pag. 86
 4.6 Grinzane Cavour    Rewritten and expanded     pag. 90
 4.7 La Morra    Rewritten and expanded     pag. 94
 4.8 Monforte d’Alba    Rewritten and expanded     pag. 104
 4.9 Novello     Rewritten and expanded     pag. 114
 4.10 Roddi     Rewritten and expanded     pag. 122
 4.11 Serralunga d’Alba    Rewritten and expanded     pag. 124
 4.12 Verduno     Rewritten and expanded     pag. 134

5. SUB-COMMUNALS MGAs          pag. 141
 5.1 Readers’ guide    NEW       pag. 142
 5.2 MGA chart    NEW       pag. 146
 5.3  Index of MGAs by area   Rewritten and expanded     pag. 152
 5.4 MGA profiles (from Albarella to Villero) Rewritten and expanded     pag. 154
 5.5 More sub-communal MGAs   NEW       pag. 466

6. CHRONOLOGY OF VINTAGES  NEW       pag. 477

7. INDEX OF NAMES AND PLACE NAMES Expanded      pag. 489

8. INDEX OF WINERIES AND WINES   Revised and expanded     pag. 527
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Menzioni Geografiche Aggiuntive (MGA)
Indice alfabetico / Alphabetical index

MGA (Comune / Commune) Superficie
Area (ha)

Altitudine
Elevation (m) Nebbiolo Aziende

Wineries
Stile
Style

Ia Annata
1st Vintage IN

Pagina
Page

Albarella (Barolo) 9,96 (61%) 240 - 280 84,0% 10 1996 l 154

Altenasso o/or Garblet Suè o/or Garbelletto Superiore 
(Castiglione Falletto) 4,27 (99%) 220 - 260 86,0% 6  1967? l 156

Annunziata (La Morra) 109,42 (59%) 225 - 375 59,5% – 1967 l 158

Arborina (La Morra) 10,81 (84%) 250 - 320 76,0% 8 1980 l 160

Arione (Serralunga d’Alba) 5,72 (62%) 340 - 430 100% 2 1971 l 162

Ascheri (La Morra) 83,96 (27%) 275 - 405 86,0% 7 2004 l 164

Bablino (Grinzane Cavour) 2,68 (95%) 230 - 265 82,0% 2 2001 / 466

Badarina (Serralunga d’Alba) 21,02 (72%) 365 - 440 93,0% 5 1982 l 166

Baudana (Serralunga d’Alba) 19,63 (64%) 240 - 370 91,5% 12 1974 l 168

Bergeisa (Barolo) 5,69 (88%) 235 - 290 97,0% 2 1998 l 170

Bergera - Pezzole (Novello) 48,69 (73%) 335 - 420 96,5% 9 1996 l 172

Berri (La Morra) 87,79 (39%) 330 - 505 85,5% 9 2001 l 174

Bettolotti (La Morra) 58,76 (56%) 220 - 280 60,5% – – – / 466

Boiolo (La Morra) 87,79 (75%) 230 - 465 84,0% 26 1964 l 176

Borzone (Grinzane Cavour) 7,08 (89%) 205 - 245 99,5% 5 1993 l 178

Boscareto (Serralunga d’Alba) 53,15 (85%) 285 - 435 63,5% 5 1978? l 180

Boscatto (Verduno) 27,96 (51%) 260 - 370 74,5% – 2000 / 467

Boschetti (Barolo) 23,87 (69%) 290 - 370 99,3% 5 1990 l 182

Brandini (La Morra) 87,14 (30%) 350 - 415 79,7% 10 1998 l 184

Brea (Serralunga d’Alba) 10,99 (74%) 305 - 370 68,5% 1 1995 l 186

Breri (Verduno) 53,94 (33%) 220 - 255 65,5% 5 2018 l 188

Bricco Ambrogio (Roddi) 48,24 (62%) 190 - 270 91,7% 10 1978 l 190

Bricco Boschis (Castiglione Falletto) 17,65 (89%) 235 - 335 83,0% 3 1965 l 192

Bricco Chiesa (La Morra) 13,75 (57%) 225 - 295 95,5% 8 1964? l 194

Bricco Cogni (La Morra) 43,91 (25%) 250 - 330 84,5% 4 2000 l 196

Bricco delle Viole (Barolo) 45,74 (81%) 370 - 495 87,5% 8 1974 l 198

Notes. 1) Area: indicates the size in hectares of the MGA; the percentage planted is in brackets. 2) Elevation: indicates the range within which most of the vineyards 
in the MGA are included, though the extremes do not necessarily coincide with the lowest and highest points of the MGA itself. 3) Wineries: indicates the number of 
wineries surveyed on the map of the relevant MGA which may be lower than the number of wineries that actually have vines owned or leased within the MGA itself. 
This number does not include wineries producing a Barolo under the MGA name through the purchase of grapes from other owners. On the other hand, where the 
number of wineries shown on the map is too remote from the presumed number, it has been omitted. 4) IN: the symbol “l” indicates the vineyards whose name is used 
on a Barolo label or will be used in the near future. 5) Style and first vintage: see page 145 and 479 respectively. 

TAVOLA DELLE ANNATE - VINTAGE CHART

ANNATA
VINTAGE

Valore
Rating

Beva
Maturation

Clima
Climate

Raccolta
Harvest

Riuscita
Results Note / Notes

2003 ★★★ in beva / drink
Primavera irregolare, estate torrida e asciutta, vini caldi ed espressivi
Changeable spring, dry and torrid summer, warm, expressive wines

2002 ★☆ in beva / drink
Freddo e pioggia da maggio a ottobre, vini scarni e spigolosi
Cold and rainy from May to October, lean, angular wines

2001 ★★★★ in beva / drink
Primavera mite, estate asciutta e solare, settembre fresco, vini austeri e terrosi
Mild spring, sunny, dry summer, cool September, austere, earthy wines

2000 ★★★ in beva / drink Primavera umida, estate irregolare, settembre molto caldo, vini morbidi e ricchi
Humid spring, unusual summer, very hot September, ripe, rich wines

1999 ★★★★★ in beva / drink Primavera regolare, estate tiepida, autunno piovoso, vini solidi ed energici
Normal spring, tepid summer, rainy autumn, solid, energetic wines

1998 ★★★★ in beva / drink Primavera piovosa, estate calda, autunno irregolare, vini eleganti ed espressivi
Rainy spring, hot summer, unusual autumn, elegant, expressive wines

1997 ★★★☆ in beva / drink Inverno nevoso, primavera secca, estate calda, vini maturi
Snowy winter, dry spring, hot summer, bold and ripe wines

1996 ★★★★ in beva / drink Periodi caldi alternati a lunghe finestre fredde e piovose, vini austeri
Alternating hot periods with long, cold wet stretches, austere wines

1995 ★★★ in beva / drink Primavera umida, estate tiepida, settembre piovoso, vini classici e verticali
Humid spring, tepid summer, rainy September, classic, nervous wines

1994 ★★ in beva / drink Picchi torridi estivi, forti piogge in vendemmia, vini esili e immaturi
Torrid summer peaks, heavy rain during harvest, slight, underripe wines

1993 ★★☆ in beva / drink Estate ed autunno altalenanti, vini di medio corpo con tannini mordenti
Changeable summer and autumn, medium-bodied and tannic wines

1992 ★ in beva / drink Lunghi periodi freddi e piovosi tra gennaio e ottobre, vini crudi e diluiti
Long cold rainy stretches from January to October, incomplete, dilute wines

1991 ★★ in beva / drink Freddo e pioggia fino ad agosto, autunno mite, vini crudi e di medio peso
Cold and rainy until August, mild autumn, raw and medium-bodied wines

1990 ★★★★ in beva / drink Clima caldo con poche piogge da gennaio a ottobre, vini ricchi e maturi
Hot with little rainfall from January to October, rich, ripe wines

1989 ★★★★★ in beva / drink Estate solare, forti escursioni termiche autunnali, vini robusti e complessi
Sunny summer, autumnal heatwaves, robust, complex wines

1988 ★★★☆ in beva / drink Primavera umida, estate tiepida, autunno luminoso, vini sobri e bilanciati
Humid spring, tepid summer, light-filled autumn, restrained, balanced wines

1987 ★★ in beva / drink Clima contrastato, ingenti piogge in vendemmia, vini di scarso fascino
Changeable climate, high rainfall during harvest, unappealing wines

1986 ★★★ in beva / drink
Violenta grandinata a fine maggio, produzione scarsa, vini classici
Violent hailstorms at end of May, low yields, classic wines

1985 ★★★★ in beva / drink
Lunga fase calda e secca dopo l’inverno gelido, vini catramosi e sensuali
Hard winter followed by long hot dry stretches, tarry, sensual wines

Caldo / Warm

Medio / Medium

Freddo / 

Contrastato o irregolare
Variable

Omogenea / Homogeneous

Eterogenea / Heterogeneous

Eccellente / Excellent

 
Valore / Rating

★★★★★

★★★★

★★★

★★

★

Ottima / Very good

Buona / Good

Discreta / Fair

Mediocre / Poor

 
Clima / Climate

 
Raccolta / Harvest

 
Riuscita / Results

Molto precoce /Very early (<04/10)

Precoce /Early (04/10 - 06/10)

Media /Intermediate (07/10)

Tardiva /Late (08/10 - 10/10)

Molto tardiva /Very late (10/10)- Non prodotta / Not produced
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VIGNE
Indice alfabetico /Alphabetical index

VIGNA
(MGA - Comune / Commune)

Superficie
Area

Altitudine
Elevation Aziende - Wineries Ia Annata

1st Vintage IN

ELENA
(Ravera - Novello) 0,83 ha 385 - 410 m Elvio Cogno 1997 l

FANTINI
(Bussia - Monforte d’Alba) 1,90 ha 380 - 465 m Amalia Cascina in Langa, Attilio Ghisolfi, 

Paolo Scavino, Vinory 2000 l

FIURIN
(Bussia - Monforte d’Alba) 1,15 ha 305 - 320 m Armando Parusso 1998 C

GABUTTI DELLA BUSSIA
(Bussia - Monforte d’Alba) 2,055 ha 305 - 380 m Bussia Soprana 2001 l

GALLINOTTO
(Giachini - La Morra) 0,45 ha 235 - 255 m Cascina Fontana – /

GIBLIN
(Ginestra - Monforte d’Alba) 3,50 ha 510 - 535 m Cantina del Nebbiolo – /

LA CORDA DELLA BRICCOLINA 
(Briccolina - Serralunga d’Alba) 1,20 ha 335 - 360 m Batasiolo 1987 l

LA DELIZIA 
(Lazzarito / Parafada - Serralunga d’Alba) 3,70 ha 325 - 380 m Fontanafredda 1964 l

LA ROSA 
(Fontanafredda - Serralunga d’Alba) 7,50 ha 245 - 315 m Fontanafredda 1967 l

LA VILLA 
(Paiagallo - Barolo) 2,70 ha 310 - 355 m Fontanafredda 1964 l

LE ROCCHE 
(Falletto - Serralunga d’Alba) 2,40 ha 340 - 410 m Bruno Giacosa 1997 l

MADONNA ASSUNTA LA VILLA 
(Castelletto - Monforte d’Alba) 2,70 ha 265 - 355 m Rocche dei Manzoni 1999 l

MANDORLO 
(Scarrone - Castiglione Falletto) 2,00 ha 240 - 310 m Fratelli Giacosa 1995 l

MERENDA 
(Sarmassa - Barolo) 4,20 ha 245 - 300 m Giorgio Scarzello e Figli 1974 l

MESDÌ 
(Bussia - Monforte d’Alba) 1,20 ha 335 - 370 m (Rocche dei Manzoni), Stroppiana (1982) C

MONDOCA 
(Bussia - Monforte d’Alba) 1,12 ha 320 - 350 m Oddero Poderi e Cantine 1989 l

MUNIE 
(Bussia - Monforte d’Alba) 3,40 ha 285 - 335 m Armando Parusso 1992 l

PAJANA 
(Ginestra - Monforte d’Alba) 1,45 ha 335 - 375 m Renzo Seghesio 2013 l

PARADISO 
(Cappallotto - Serralunga d’Alba) 0,75 ha 245 - 270 m Villadoria 2000 C

PED 
(Mosconi - Monforte d’Alba) 0,67 ha 390 - 415 m Conterno Fantino 2004 l

PIANPOLVERE 
(Bussia - Monforte d’Alba) 7,60 ha 320 - 405 m Chionetti, Famiglia Anselma 2013 l

PIANPOLVERE SOPRANO
(Bussia - Monforte d’Alba) 3,90 ha 335 - 395 m (Riccardo Fenocchio), Rocche dei Manzoni 1982 l

PLICOTTI 
(Annunziata - La Morra) 0,77 ha 235 - 255 m Silvio Grasso 2000 l

Note. 1) In bold are the Vigne recognized after 2018 and therefore not present in the previous edition of the book. 2) Area: indicates the size in hectares of the Vigna, based on an estimation. 
3) Elevation: indicates the altitude range within which the Vigna is included. 4) Wineries: shows the name of the estates that have owned or leased plots within the vineyard, although it’s not 
certain that each of them actually uses the name of the Vigna on the label; in brackets are the estates that have used the Vigna name in the past. 5) First vintage: : for the legend, see page 479; for 
more details see any notes in the Index of Names and Place Names starting on page 490. 6) IN: the symbol l indicates the Vigna whose name is used on a Barolo label or will be used in the near 
future; C indicates the vineyards no longer used on a Barolo label today; the names of some, such as Cicala, are still in use but are not preceded by the word Vigna so for our purposes are listed as 
though that vineyard is no longer used; finally, the symbol “/” indicates the vineyards that have never, to date, been used on a Barolo label.

Langhe Nebbiolo in prevalenza
Langhe Nebbiolo, primarly

Dolcetto in prevalenza
Dolcetto, primarly

Barbera in prevalenza
Barbera, primarly

Varietà rosse locali in prevalenza
Local red varieties, primarly

Varietà rosse internazionali in prevalenza
International red varieties, primarly

Varietà bianche in prevalenza
White varieties, primarly

Nebbiolo da Barolo in prevalenza
Nebbiolo for Barolo, primarly

Grinzane Cavour

Gallo Grinzane

Borzone

Canova

Garretti

Gustava

Castello

La Corte

Raviole

Bablino

N

Scala/Scale: 1:18000

Grinzane Cavour
I vitigni / Varietal distribution
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