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Company: Tenuta Cucco
Region: Piedmont

Grapes: Founded in: 2015
Nebbiolo Owners: Rossi Cairo Family
Vinification: Cultivated Vineyards: 32 acres

The freshly harvested grapes are destemmed and carefully
pressed, then placed in vats for fermentation at 24°C for 4
days, such procedure to fully bring out the characteristic
Nebbiolo primary aromas. White fermentation (without the c et c e
skins) happens at a temperature of 22°C, followed by the
drawing-off. After few pouringius, the malolactic
fermentation takes place.

Tenuta Cucco is a historic winery in Serralunga d’Alba, built in
the 1800s at the foot of the castle.
In 2015 the estate has been acquired by the Rossi Cairo family

Refinement: who decided to convert Tenuta Cucco to the principles of orga-

In steel containers at cellar temperature, until the bottling nic agriculture.
phase between April and May. It “doesn’t touch” wood. The Tenuta Cucco vineyards stand on the most ancient portion
Wine profile: of the very ancient territory of Barolo, implying another impor-

tant privilege: an ideal altitude (about 420 masl) which ensures
the best temperature for the ripening of the grapes.

The vineyards of Tenuta Cucco cover 13 hectares and include a
number of varieties, dominated by Nebbiolo, along with Dol-
cetto, Chardonnay and Barbera.

The overall production varies from year to year, with approxi-
mately 70,000 bottles of which the largest quota is that of Baro-
lo, from Menzione Cerrati and Bricco Voghera, and from Vigna

Cucco. The vineyards range in age from 15 to over 50 years:
the choice of low quantitative yield leads to very high product
quality.

Weak garnet red colour. The bouquet is initially winey then,
when left to stand, it takes on the intense and persistent
scent of flowers like roses and violets, and freshly picked
fruit, blackcurrants, sour black cherries, raspberry, and
strawberry, with a hint of cocoa. There is a slightly tart

pigh o sensation to the palate, tempered by the fruity sweetness
NEBBIOLO and subtle tannins.
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