
Poderi Aldo Conterno

Technical Information Sheet

Wine Name: Langhe Rosso

Vintage: 2009

Apellation: Langhe

Blend: Freisa 80%, Cabernet Sauvignon 10%, Merlot 10%

Origin of  Grapes: Vineyards in Bussia (Monforte d’Alba)

Date of  Harvest:

Method of  Harvest:

Vinifi cation:

Vinifi cation Time:

Vinifi cation Temperature:

Fermentation Vessel:

Vinifi cation Method:

Mid-October

Manual, with grapes selected in the 

vineyard

Soaked with skin in stainless steel 

bins

1 year

From 26 to 28 degrees centigrade 

Stainless steel; oak barriques

The new wine spends from 5 to 6 

months tranferred between stainless 

steel vats. It is then poured into 

“barriques” (barrels), where it 

remains for about 6 months before 

bottling


