WINES OF PIEDMONT
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Piedmont has a strong history of quality wine production in Italy.  The region is surrounded by mountains on three sides, the Swiss and French Alps to the north and west, and the fledgling Appennines to the south.  The name ‘Piemonte’ evokes the foothills that dominate the landscape.  Their slopes provide extra sun exposure in an otherwise challenging grape-growing climate, where frequent fogs and cloudy days can make it difficult to grow grapes.  

Piedmont is famous for Barolo and Barbaresco, two intense earthy red wines that take their names from towns where the stubborn Nebbiolo grape can ripen.  Two lesser red Piedmontese grapes, Barbera and Dolcetto, were once used only for making simple young wines, but are now showing aptitude for quality as well.  Crisp dry whites, like Gavi and Arneis, and sweet, bubbly Moscatos from Asti round out Piedmont’s wine style spectrum.

Barolo & Barbaresco
Nebbiolo grapes are a challenge to grow and perform well only on the south-facing hillsides of Piedmont’s Langhe region.  Nebbiolo wines are in a luxury class of their own, combining the earthy sensuality of Pinot Noir with the muscular grip of Cabernet.  Top Barolo wines made in the traditional style can take 10 years to mature, while more modern interpretations can soften sooner.  Wines from nearby Barbaresco are similar, but generally more delicate and far more approachable in youth.
Style Profile:  

Nebbiolo wines are high in both tannin and acidity, so are better with food than alone.  Both are ideal partners for truffled risotto.  

Barbera & Dolcetto
Barbera and Dolcetto have long been grown on those sites around the towns of Alba and Asti unable to ripen Nebbiolo.  As Barolo and Barbaresco climb in price and renown, more producers are applying quality winemaking to these two grapes.  Barbera in particular shows promise for noble wines.  While traditional young Barbera sees little or no cask aging, a new breed of ‘barrique’ Barberas, aged in new French oak, are rivaling the Piedmontese classics in quality.
Style Profile:
Barbera is vibrantly fruity, chock full of tangy blackberry flavors, while Dolcetto is deep and earthy, but remarkably light in texture.  

Gavi & Arneis
Gavi is Italy’s pedigreed white wine, long known for its grace and finesse.  Made from the local Cortese grape in the region of Gavi, the dry, medium-bodied style was formerly known as Gavi di Gavi.  The wines are as lean and food-friendly as French Chablis.  Arneis is an aromatic white grape experiencing a revival, for which a myriad of styles have emerged as winemakers explore the possibilities, ranging from bright and lemony to lush and peachy.
Best Known For:

Sinuous Gavi is crisp and appley, with a fierce mineral backbone.  Arneis offers exotic aromas, often hints of anise and tropical fruit.
Moscato d’Asti
Most familiar among Piedmont’s unique wine styles are the decadent sparkling wines from the town of Asti.  Here, the highly-perfumed Moscato grape is fermented only partway, yielding a style mid-way between sparkling wine and white grape juice.  When called Asti, this delightful style may be given extra carbonation and a Champagne-style cork and cage.  When called Moscato d’Asti, only natural carbonation is present, and the semi-sparkling wines are generally sealed with a standard cork.
Best Known For:

Moscato is a sheer delight, a sweet sparkling white with pungent flavors of white peach and honeysuckle in bloom.
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