
Cannubi vineyard was born 12 million years ago from the 
sedimentation of the sea that occupied the Plain of the Po 
river, is the most famous and renowned Barolo Cru, 
mentioned also in historical documents of 700’s. It has an 
amazing complexity of terroir, formed by marly-calcareous 
soil and a very favourable climate which make this vineyard 
one of the most vocated to the vine growing in the world. 
Cannubi originates wines with the most distinguished 
characters of elegance and longevity in the wine scene.      
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CANNUBI

Technical Profile

Perfect Pairing

Product Name: BAROLO CANNUBI DOCG
Grape Variety:  100% NEBBIOLO
Growing Location:  Barolo - Cannubi Vineyard
Vineyard position:  South

Calcareous and clay marl, slightly sandySoil: 
Wine training system:  Archetto variation of Guyot system
Planting density:  4.000 plants/ha
Grape harvest:  October 
Serving temperature:  18 °C

Spontaneous fermentation carried out by indigenous yeasts for about 12 days in 
concrete tanks, controlled temperature (22 – 25 C initially, 29-30 at the end ), 
followed by submerged cup maceration for 40 - 50 days, stable temperature 29 C.
After the racking off, the malolactic fermentation starts, and it lasts about 15 days at 
22 C. Ageing: 4 years in Slavonian oak casks (4500L) with a  further refining in bottle 
for 6 mounths.

The heart of the entire Barolo region, Cannubi originated around 11 million years 
ago through sedimentation from the Padano sea. It is the most famous and 
renowned cru of Barolo, mentioned in historical documents that date back to as 
early as 1700. It has an excellent soil intricacy, formed by large clayey limestone marls 
and pleasant climate that make this hill one of the most suitable vineyard farming 
areas in the world. The Barolo from Cannubi has more elegance and longevity than 
all other Barolo. In this cru the winery owns vineyards that cover around 1.30 
hectares, with southern exposure and an altitude that varies from 290 to 320 meters 
above sea level.

We don’t want to recommend  a “perfect” food – wine pairing , because everyone has 
personal ideas and tastes. We know better who you should have this wine with, 
anyone!
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