
Langhe, Piemonte, Italy

Bruno and Francesco RoccaWinemaker

Wine pH 3.48

Residual Sugar 0.8g/L

Acidity 6.13g/L

Grape Varieties Nebbiolo100%

Bottle Sizes 75cl

Vegetarian, Certified Organic,
Vegan

Notes

ABV 12.5%

Closure Screwcap

Langhe Rosato 2022

VINTAGE
The 2022 vintage will be remembered for being the earliest and
most surprising of all. With harvest terminating in October, the vines
showed their great capacity for adaptation. Winter was
characterised by mild temperatures and minimal
rainfall.Temperatures in April and May were in line with seasonal
averages, confirming the very low rainfall trend. The almost total
absence of rain during the summer limited the spread of diseases,
helping the grapes to grow in perfect health. But at the same time
these dry conditions have also limited the growth of the bunches,
which were drier and lighter compared to those of a less dry year.

PRODUCER
Bruno Rocca took charge of the family business when his father
died in 1978. Previously, Bruno worked at Ferrero Rocher in Alba as
the family farm could not support more than one family by selling
its grapes. After taking over, he started bottling the wine and soon
established a name for himself as one of the finest producers in
Barbaresco, thanks in no small part to his vineyards on the prized
hill of Rabajà. Today, Bruno runs the 15-hectare estate with
daughter Luisa and son Francesco and has a total production of
around 65,000 bottles. Stylistically, Bruno is a consummate
modernist, making wines of great fruit intensity that retain the
structure and elegance of the Langhe at its best.

VINEYARDS
These grapes come from young Nebbiolo Rosé vines in Bruno
Rocca's own vineyards. In Langhe, the old Nebbiolo vineyards are
composed of three biotypes: Lampia and Miché are the most
widespread, but a small percentage of Rosé can also be found.
Nebbiolo Rosé is usually used for blends: the biotype is less fertile
and has small bunches made up of berries that have lighter color,
but it presents a rich aromatic profile.

VINIFICATION
Fruit was hand harvested, destemmed and whole berry sorted into
stainless steel vats. The wine was then aged in stainless steel vats
for three months before release.

TASTING NOTES
This rosé has a delightful cherry-red hue and exhibits a delicate
perfume of raspberry and strawberry. It has excellent
concentration and the charming red-fruit profile is lifted by a crisp,
mouthwatering freshness.
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