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"Piane" Vino Rosso 
 
We have discovered the forgotten richness of the local Croatina grape. We undertook 

this challenging task of selecting grapes from the very best old vineyards, of up to 100 

years old, on high hill-sides (500m) around the Montalbano, Traversagna and Santuario 

areas to develop a wine with tremendous character. This wine is aged in tonneaux and 

large wooden barrels for 2 years. As our contribution to the new interpretation and 

refining of the traditional grape variety in Boca, we christened the wine-growing estate 

“Le Piane”. The wine is very concentrated and shows notes of blackberry, black cherry, 

tobacco and spices. The dense substance gives a velvety and mineral finish. The can 

refine in bottles for up to 10 years. Goes very well with game and red meat also grilled. 

 

  

 

 

 

Aging potential 5-10 years. Average production: 7000 bottles.  

Alcohol: 13.0-14.5% Vol., Total Acidity 5.5-5.7 g/l 

First year of production: 2001 

 

Grape varieties: 90% Croatina 

10% Vespolina and other local varieties 

 
Vineyards:  Yield per hectare ca. 4000 kg 

 
The selected oldest vineyards in Boca and Prato Sesia height of 450 to 500m above sea level using 

the old trellising system "Maggiorina" and manual work as no machinery can enter in these 

vineyards. Vineyards are between 50-100 years old. There are especially two old vineyards where 

we select the grapes in Montalbano and Santuario. Both are on high hills protected from the wind 

with full exposure to the sun. The ground consists of porphyric gravel (of volcanic origin) of a pink 

colour and is full of minerals without any organic and chalk substances. 

 

Winemaking: 
 
Very late harvest, normally the last grapes taken in October as only in that case the green unripe 

tannins, characteristic for the variety disappear. Fermentation with the skins in stainless steel tanks 

and in open wood casks with pump over for 5-6 days. After pressing it matures for two years in 

tonneaux of 500 l (20% new) and big barrels of Slavonian oak. Malolactic fermentation in spring 

spontaneous in wooden casks. Bottling after 2 years of maturation unfiltered and unfined. 

 

 

 

 

 

 


