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(Above) The historic Cannubi Cru Vineyards of Barolo, perhaps the most famous hill in Italy, where Sandrone works with several sites.

SANDRONE

DOLCETTO D’ALBA

DENOMINAZIONE DI ORIGINE CONTROLLATA

Dolcetto d’Alba 2020

Dolcetto d'Alba, Italy

ESTATE

Sandrone’s wines are sometimes described as straddling the modern and traditional styles in the region:
elegant, attractive and easy to appreciate right from their first years in bottle, but with no less power and
structure than traditional Barolo.

WINE

Sandrone’s Dolcetto d'Alba is produced using Dolcetto grapes from 11 different vineyards, all within
the Barolo DOCG. Sandrone’s Dolcetto sees no time in wood and is a remarkably robust and complex
example of the variety.

VINEYARD

There are four grape production areas, two in Barolo and the others are divided equally between Novello
and Monforte d'Alba; more specifically the vineyards in Barolo are called Rivassi and Crosia; in Monforte
d'Alba, Castelletto; and Cascina Pe Mol and Ravera in Novello. These areas are particularly suited for the
production of Dolcetto d'Alba as the soil and the microclimates create a perfect environment in which
the grapes can grow.

WINEMAKING

Grape Varieties: 100% Dolcetto

Fermentation: Each vineyard is vinified separately, and after destemming and light crushing, the must is
covered with CO2 for a gentle warm maceration of approximately a day. Alcoholic fermentation begins
about 24-36 hours later from native wild yeasts only. A gentle maceration takes place in upright open-top
steel tanks for the first 5-9 days of alcoholic fermentation. After alcoholic fermentation, which takes 14
days, malolactic fermentation takes place.

Aging: Bottle aged for 3 months before release.

Alcohol: 13%

VINTAGE

2020 began with a mild winter, relatively dry and with few truly cold days. By mid-March, the weather had
cooled considerably and the rate of vegetative growth slowed significantly, allowing for catch in the vineyard. In
April, weather patterns were established that continued nearly the whole growing season: 4-5 days of brilliantly
sunny days, followed by 1 or 2 days of rain. This gave plenty of water to both the plants and the semi depleted
groundwater reserves, but complicated the treatments schedule. Some real heat arrived at the end of July, but
was mitigated by the continuing sun-rain pattern and the deep groundwater reserves that had built up. Warm
weather continued until mid-September, when a series of thunderstorms cooled off the region. The next few
weeks were exemplary, with mild, bright sunny days and very crisp, cool nights. The harvest period was easy and
the fruit ripened evenly and consistently.

TASTING NOTE

The 2020 Dolcetto d'Alba shows the varied facets of the 2020 growing season, with both warm- and cool-
season characteristics. The aromas of ripe plums and blackberries rise from the glass, modulated by spicy
elements and a distinct mineral note. On the palate, the wine is enveloping, round and drinkable, elegant, rich
yet balanced and showing good acidity on the finish. There is a distinct aspect of fresh red grapes, surrounded
by blackberry and blueberry flavors. The moderate, ripe tannins give the wine a sense of completeness and mid-
weight structure. It finishes with bright acids and elegant lingering tannins.
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