
TECNICAL SHEETS - LE PIANE - BOCA 
 

LE PIANE - VIA CERRI, 10 - 28010 BOCA / www.bocapiane.com / info@bocapiane.com 
 

 
THE WINES 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Our wines are based on a rigorous selection of the grapes. 
The grape pickers are well trained to pick only the very 
best grapes; the individual grapes that are not flawless are 
immediately removed. The bunches, carefully placed in 
cases, are delivered to the cellars in impeccable condition. 
This allows us to produce our wines as naturally as 
possible, only being influenced by our taste and our 
sensitivity for every minute detail, thus producing 
balanced and harmonious wines with a great potential. 
 

 
 
 



TECNICAL SHEETS - LE PIANE - BOCA 
 

LE PIANE - VIA CERRI, 10 - 28010 BOCA / www.bocapiane.com / info@bocapiane.com 
 

NEBBIOLO 
COLLINE NOVARESI DOC  
 
Varieties: 95% Nebbiolo / 5% Vespolina 
 
Produced with Nebbiolo and Vespolina grapes 
from the Novara hills. This wine is the fruit of 
Altopiemonte's vocation for flavour, fragrance, 
crispness of fruit and drinkability. Produced in 
the simplicity of our tradition, macerating for six 
days with a daily pumping over and maturing for 
about nine months in steel containers. Although 
an affordable wine, it is the result of careful 
harvesting and ageing that give it softness of 
tannins and excellent harmony, perfect for even 
meals with great personality. 
  

 
Ageing potential 2-3 years. 
Production 18'000 bottles. 
First year of production 2018. 
Analytical values: 
Alc. 13,00-13,50 / Acidity 5.0-5.2g/l / Dry extract 25-27g/l / Total sulphites 60mg/l 
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"Maggiorina" Vino Rosso 
 
“Maggiorina”, a somewhat lighter wine, is produced from grapes grown in old 
“Maggiorina” vineyards (25 different small fields). These fields are planted mixing 12 
different varieties of grapes (mostly Nebbiolo and Croatina but even some white and 
aromatic grapes) to give a real field blend. The wine is released after one year of aging 
in stainless steel tanks, and, as well as the characteristic mineral and spicy taste, it also 
has hints of fresh fruits. The wine should be enjoyed in the first two years after 
harvesting.   
 
We proudly keep some fields planted with the traditional “Maggiorina” system, with 
three vines developing upwards in the four points of the compass, to form a goblet. For 
hundreds of years it was the only system used in Boca; and Alessandro Antonelli, the 
architect who built the Mole Antonelliana in Turin and the huge Sanctuary of Boca, 
further improved it to be more resistant to wind and weather. Antonelli was a native of 
the nearby village of Maggiora in the Boca wine region. 
 

 
Aging potential 2-5 years. Average production: 20’000 bottles.  
Alcohol: 11.5-13.0% Vol., Total Acidity 5.3-5.5 g/l 
First year of production: 1999 

 
Field blend: 40% Nebbiolo / 40% Croatina / 5% Vespolina 

15% 10 other old grape varieties and also white grapes 

 
Vineyards:  Yield per hectare ca. 7000 kg 

 
Vineyards in Boca and Prato Sesia height of 400 to 450 m above sea level, using the old 
trellising system "Maggiorina" and manual work as no machinery can enter in these vineyards. The 
grapes are harvested and fermented together (field blend). Vineyards are between 20-80 years old. 
Surface 3 Ha some grapes also purchased by our neighbours in Boca. 
 

Winemaking: 
 
Fermentation with the skins in stainless steel tanks with over-pumping for 4-5 days. After pressing 
ripening in stainless steel tanks for one year. 
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"Mimmo" Vino Rosso 
 

“Mimmo” is dedicated to a friend from Boca who collaborated with us for many years to 
improve the quality standards in our vineyards. The wine can be defined as a “Little Boca”. 
Less structured and riper parts of “Boca DOC” (Nebbiolo and Vepsolina grapes) are blended 
after 2 years of aging in large barrels together with riper Croatina grapes (30%) to produce a 
wine which is lighter and more amenable than “Boca DOC” and functions as good door-
opener to the more complex but also more demanding flagship wine “Boca DOC”. There is 
a nice floral and fruity flavour with a soft elegance and long-lasting taste. “Mimmo” does 
not need to age for long but matures well over a period of 3 to 6 years. Very flexible use of 
this wine for sea fish, white meat, braised meat, vegetables and pasta dishes. 
 
 
 
 
 
 
 

Aging potential 3-6 years. Average production: 15000 bottles.  
Alcohol: 12.5-13.5% Vol., Total Acidity 5.3-5.6 g/l 
First year of production: 2010 

 
Grape varieties: 70% Nebbiolo / 5% Vespolina / 25% Croatina  

 
Vineyards:  Yield per hectare ca. 5000 kg 

 
Nebbiolo from new plantations from 1998 to 2004, 450-500 m above sea level, Croatina and 
Vespolina from 100-year old vines on Montalbano and Santuario 500 m above sea level. The soil 
consists of crumbled porphyr of volcanic origin. The Nebbiolo parts come from the same sites and 
are treated in the same way as the Boca parts, the division between Boca DOC and Mimmo is made 
after two years of aging in big barrels and then blended by tastings. 
 

Winemaking: 
 
Nebbiolo and Vespolina fermented for 30 days on the must in little stainless steel tanks by pushing 
the must down by hand. Aging in big barrels of slavonian oak (28hl) for two years, Croatina require 
short fermentation (5 days) in open wooden barrels pushing down the must by hand. Aging one year 
in Tonneaux from Troncais and one year in big wooden barrel of slavonic oak (28hl). 
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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. 
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BOCA DOC  
 
Consists of Nebbiolo (85%) and Vespolina grapes. This wine requires 
full maturity and is treated in the barrel for 3 to 4 years, and can then 
be stored for decades. The mineral composition of the porphyritic soil 
together with the characteristic structures of the Nebbiolo grapes 
allow “Boca” to become a full, expressive wine. Its flavour reminds 
one of well-matured forest fruits, violets, tobacco and dried herbs with 
hints of balsam and citrus fruits. Power and a silky elegance will 
develop in the mouth, fascinating and playful, with a slightly noble 
and bitter final note. The vast complexity of taste allows one to 
discover new facets over and over  again. Our Boca can mature and 
refine in bottles for up to 10-20 years. The wine accompanies white 
meat, birds, game, braised meat, cheese very well. 
 
 
 
 
 
 

Aging potential 10-20 years. Average production: 10’000-15’000 bottles.  
Alcohol: 12.5-14.0% Vol., Total Acidity 5.4-6.5 g/l 
First year of production: 1998 
 

Grape varieties: 85% Nebbiolo / 15% Vespolina 
 

Vineyards:  Yield per hectare ca. 3000-4000 kg 
 
Old vineyards (30 - 50 years) at Traversagna, in Prato Sesia, and at Le Piane (old vineyard of 
Antonio Cerri). New vineyards (plantation 1998-2004) in the best sites of Boca (Mottosergo, 
Meridiana, Valvecchi and Traversagna). Vineyards in rows with guyot system and 5000 plants per 
hectare. The ground consists of porphyric gravel (of vulcanic origin) with pink colour and full of 
minerals without any organic or chalk, south exposure. Surface of vineyards 6.0 hectares. 
  

Winemaking: 
 

Long fermentation with the skins (30 days) in open steel and wood casks (2000-3000 litres) with 
natural yeast. The skins are pushed down once a day by hand (Follatura a mano) and after long 
maceration up to 40 days the wine is pressed and the freeflow-wine goes together with the press 
wine immediately to the wooden oak barrels (2000-3000 litres), where the wine remains for 3-4 
years ripening. The malolactic fermentation occurs spontaneous in spring after harvest in the 
wooden casks. Bottling after 3-4 years unfiltered and unfined. 6 months ripening in the bottle before 
sales.  
 
2006: Production 13'000 btl.  Alc. Vol.  Ac. Tot. Extract  Sulfites 
Harvest 6.-8.10.2006   12.4%  5.36 mg/l 26.57 mg/l 59 mg/l 
 

2007: Production 18'000 btl.  
Harvest 23.-27.9.2007  13.6%  6.46 mg/l 29,53 mg/l 63 mg/l 
 

2008: Production 10'000 btl.  
Harvest 23.-27.10.2008  14.0%  6.20 mg/l 29.08 mg/l 78 mg/l 
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2009: Production 13'000 btl.  
Harvest 26.-30.09.2009  13.8%  5.96 mg/l 26.22 mg/l 75 mg/l 
 
2010: Production 10'000 btl.  
Harvest: 23.-28.10.2010  13.2%  6.04 mg/l 25.83 mg/l 63 mg/l 
 
2011: Production 10'000 btl.  
Harvest 26.-30.09.2011  14.1%  5.80 mg/l 28.05 mg/l 45 mg/l 
 
2012: Production 9'000 btl.  
Harvest 1.-5.10.2012   13.5%  5.68 mg/l 24.97 mg/l 47 mg/l 
 
2013: Production 8'000 btl.  
Harvest 22.-25.10.2013  12.6%  6.41 mg/l 25.48 mg/l 62 mg/l 
 
2014: Not produced due to a bad year 
 
2015: Production 12'000 btl.  
Harvest 28.9.-5.10.2015  13.1%  5.51 mg/l 24.82 mg/l 57 mg/l 
 
2016: Production 13'000 btl.  
Harvest 20.10.16.-29.10.2016 13.2%  6.05 mg/l 25.70 mg/l 55 mg/l 
 
2017: Production 13'000 btl.  
Harvest 15.10.17.-20.10.2017 14.3%  5.60 mg/l 28.00 mg/l 58 mg/l 
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“PLINIUS” Boca DOC 
 

One cask evolves differently than the others, it has an 
unusual concentration and exuberant youth. 
In order to master this wine and develop its 
complexity, I waited 5 years and then another 18 
months of ageing so that today I can present a wine 
that opens up new facets of Boca. I want to dedicate 
this wine to Pliny the Elder (23-79 A.D.), who first 
mentioned our wine-growing area in his 
"NaturalisHistoria". 
Maturation potential over 20 years. Alcoholic degree 
14% Vol 
 
Slightly more intense ruby, finer nose, paradoxically 
more... "from 2010", with marine notes, less leather 
and more finesse. Airy, light on the nose, you never 
want to stop sniffing its slight depths, in the mouth it 
has an incredible development for compactness and 

elegance. It has the citrus note of Boca (grapefruit, bergamot, blood orange), to which it adds notes 
of bitter herbs and Mediterranean aromatics, a mentholated breeze reminiscent of mint hard... It has 
a very dense texture, marine freshness, notes of freshly cut watermelon, sanguine and iron notes, 
exceptional savouriness. 
 
The Plinius was born of an accidental circumstance: a batch of Nebbiolo for Boca had been 
fermented in an open steel tank. But it was an insulated tank: after 4-5 days of fermentation, the 
temperatures were sky-high and continued to rise, the musts had gone crazy and reached 38 
degrees. In all the oenology manuals, they say that above 35 degrees fermentation stops. And 
indeed, having reached the peak of 38 degrees, it stopped, with still 12 grams of residual sugar per 
litre. On the thirtieth day, Christoph racked and put the wine in a warm place (another move 
forbidden by the manuals, because at such times there is a risk of acetic development). From 
October 2007 to the following January, the wine rested at a constant 20 degrees Celsius, until in 
January the Babo degrees had dropped to zero, so that all the sugars were slowly consumed: on 
tasting, Künzli says, it looked like an oxidised Montepulciano, with hints of cooked plums... But 
never give up, because from then on, on tasting, the wine slowly improved, and the notes of cooked 
plums disappeared. Until, in the third year, it was decided to extend the stay in wood. In the fourth 
year, the wine was still 'moving' in the barrel, causing a few rare bubbles to rise from the filler. One 
more year in wood, to arrive at five. Mellowed by a vespolina blend (it is therefore a Boca to all 
intents and purposes), and a long soak in the bottle, here is this marvel. Künzli sums up the Plinius 
story in three words: respect, project, expectation. 
 
The name: Christoph was fascinated by the pages of Pliny the Elder, the Latin writer (author of the 
Naturalis Historia) who had first named the wine of Boca; his curiosity, his interest in nature and in 
new things found a parallel in the curiosity and spirit of discovery that had given birth to a great 
wine from mad musts. 
 
Production: 
2007: 1998 bottles and 600 Magnums 
2017: 2400 bottles and 480 Magnums 
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 - Vino Bianco
  

Some words about our “White wine project”, which started in 
2014 with a first test vinification to explore the way to 
produce Erbaluce in our cellar. Erbaluce is the only local 
grape grown all over Northern Piedmont sites and we have 
some vines in our fields in Boca and also our main supplier 
Carlone has some in his vineyards. With vintage 2016 after 
approaching positive results we made the first official bottling 
which was very well received. In 2017 we tried to increase 
production, which is at the moment only possible with grapes 
from supplier outside Boca and we could get nice grapes in 
Ghemme followed now in 2018 by another supplier in the 
nearby Suno. More and more we realised that Erbaluce could 
be really an important wine in our portfolio not only in terms 
of sales but also in line with our general quality of excellence. 
Le Piane together with our long-term supplier at Boca, Davide 

Carlone, started in 2015 a planting program for Erbaluce vineyards and the first grapes we could 
pick this year. The target is to plant at least 3 hectares of Erbaluce vineyards in Boca and produce in 
future all the grapes for our white wines here. Even the first results with purchased grapes in 
Ghemme and Suno are very promising we learned that the level of the wines produced from grapes 
in Boca are even higher, more mineral, more savoury and longer in taste. In line with our strategy 
that Le Piane makes the best in Boca will finally be extended also to the Erbaluce grapes. My 
biggest surprise when starting this project was, that the interpretation of what I think should be a 
wine from Erbaluce gives totally different results than all the Erbaluce actually available on the 
market. Even more it seems that the lack of interesting and characterful white wines in Italy made 
that all customers all over Italy were totally thrilled and amazed about our “White”. It would be too 
long to explain, what makes the difference of our making of white wine, I only tell that the main 
points are as always in our estate: First of all picking very ripe grapes, further an artisanal approach 
of vinification process without any chemicals or technological tricks but very well leaded by our 
sensibility in tasting. 

 
Our Erbaluce wine respects in my view how the grape looks like (golden with even pink reflects) 
and taste (savoury and crisp as the skins are quite thick) – named by old people “the white 
Nebbiolo”, means a structured, full bodied wine with length and mineral, salty taste, even if 
powerful and creamy supported by a good acidity. It’s not just a white wine nice to have in our 
portfolio, but a real very personal interpretation of Erbaluce, which will for sure also help to 
reestablish the historical value of this grape in Piedmont and so again a very important (and 
expected from our customer and the worldwide press) statement of Le Piane in the Italian wine 
scenery. 
 
Lastly some words about the choice of the label: The absurd Italian legal prescriptions does not 
allow us to mention the grape variety Erbaluce on the label (neither in any other communication). 
Erbaluce in Boca by old people is named “Greco”. But also “Greco” we are not allowed to use. So 
we named our wine “” in greek letters, excusing to greek people that we used the letter not 
in appropriate way but that all over the world they would be read easily as “Bianco-White. 

 
Drinking window 2-8 years. Average production: 8’000 Flaschen.  
Alcool 12.5-13.5% Vol., Total acidity 5.4-6.0 g/l 
First production year 2016 
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Grape variety: 100% Erbaluce  
 
Vineyards:   Yield per ha ca. 6000-7000 kg/ha, 20% from old vineyards in Boca, the rest at 
the moment from purchased grapes in the regions of Ghemme and Suno. In future after new 
plantations in Boca from 2014 on we will produce this wine also only from grapes of Boca sites. 
 
Vinification: Full crop pressing in vertical press, fermentation without sulphites added on 20 
degree temperature in barrels of acacia and oak (1600 litres) and cement tanks. 10% added wine 
from long maceration until 100 days. Bottling in September with small amount of sulphites added 
(<40mg/l). 
 


