Ci sono arti e mestieri che si trasmettono
di padre in ﬁglio, così è per generazioni.
Questi passaggi negli anni si arricchiscono
di esperienze e di nuove idee, quasi
diventano un percorso obbligato e da
seguire, come questa vite che tutti gli anni
percorre le stagioni ﬁnché i suoi frutti,
simili ma mai uguali, vanno a comporre
il mosaico nel dolce autunno di Langa.

The Conterno Fantino winery was founded in 1982 by
Claudio Conterno and Guido Fantino. Today we cultivate
27 hectares of vines and produce about 150,000 bottles per
year, split into the 4 varietals of Nebbiolo, Barbera, Dolcetto
and Chardonnay.
Through the years, the two founders were joined by Alda,
Fabio and Elisa Fantino in various roles. Soon, Noemi and
Matteo will join them. In all, during peak times, the winery
employs about 10 people.
Environmental sustainability, preserving biodiversity,
respect of the land and its heritage are the guiding principles in our vineyards, which are organically cultivated
(as certified by CCPB).
With the goal of further reducing our environmental impact,
the 2008 winery expansion utilized various technical
improvements with the aim of energy conservation, such
as solar panels, a geothermal system and finally, the use
of wetland specifically set up for wastewater purification.
The Conterno Fantino winery styles its wines with
the primary goal of reflecting their own identity: from
painstaking manual selection of fruit to harvest by hand
using small crates; from preserving the aromas of the
vineyard with spontaneous fermentation from indigenous
yeasts (no commercial yeast is used here); from the careful
use of wood for the ageing of the wines to the minimal
use of sulfites, right up to the bottle ageing.
This seemingly complex path is the most natural for us.
Our wine is the offspring of the land in which the wines
are cultivated, and once in the winery must be brought up,
step by step, as if it were a member of the family.
Our wine is one of us.

BAROLO GINESTRA
“VIGNA SORÌ GINESTRA” D.O.C.G.

Village: Monforte d’Alba
Cru: Ginestra
Vineyard: Sorì Ginestra
Grape variety: Nebbiolo 100%
Vineyard planted in: 1971 - 1983 - 1988
Soil types: sand 27%, silt 51%, clay 22%
Exposure: South
Altitude: from 340 to 360 meters above sea level
Vineyard slope: 30%
Vine cultivation: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in mid-October
Average production: 5,5-6 t/ha - 37-40 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 12-15 days
Ageing: french oak barrels
First harvest: 1982
Bottles produced: approximately 10,000-12,000
Bottle sizes: 750 ml - 1500 ml - 3000 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

BAROLO MOSCONI
“VIGNA PED” D.O.C.G.

Village: Monforte d’Alba
Cru: Mosconi
Vineyard: Vigna Ped
Grape variety: Nebbiolo 100%
Vineyard planted in: 1960 - 1999
Soil types: sand 26%, silt 50%, clay 24%
Exposure: South
Altitude: from 360 to 380 meters above sea level
Vineyard slope: 30%
Vine cultivation: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in mid-October
Average production: 5,5-6 t/ha - 37-40 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 12-15 days
Ageing: french oak barrels
First harvest: 2004
Bottles produced: approximately 4,000-6,000
Bottle sizes: 750 ml - 3000 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

BAROLO CASTELLETTO
“VIGNA PRESSENDA” D.O.C.G.

Village: Monforte d’Alba
Cru: Castelletto
Vineyard: Pressenda
Grape variety: Nebbiolo 100%
Vineyard planted in: 1969 - 1986 - 2005 - 2007 - 2012
Soil types: sand 29%, silt 53%, clay 18%
Exposure: South - east
Altitude: 350 m - 370 m
Vineyard slope: 30%
Vine cultivation: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in mid-October
Average production: 5,5-6 t/ha - 37-40 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 12-15 days
Ageing: french oak barrels
First harvest: 2013
Bottles produced: approximately 4,000-6,000
Bottle sizes: 750 ml - 3000 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

BAROLO GINESTRA
“VIGNA DEL GRIS” D.O.C.G.

Village: Monforte d’Alba
Cru: Ginestra
Vineyard: del Gris
Grape Variety: Nebbiolo 100%
Vineyard planted in: 1978 - 2000
Soil types: sand 50%, silt 34%, clay 16%
Exposure: South, South-East
Altitude: from 300 to 320 meters above sea level
Vineyard slope: 30%
Training system: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in mid-October
Average production: 5,5-6 t/ha - 37-40 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 12-15 days
Ageing: french oak barrels
First harvest: 1982
Bottles produced: approximately 6,000-8,000
Bottle sizes: 750 ml - 1500 ml - 3000 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

LANGHE ROSSO “MONPRÀ” D.O.C.
Village: Monforte d’Alba
Grape variety: Nebbiolo 50% - Barbera 50%
Vineyard planted in: Nebbiolo 2000 - Barbera 1985
Soil types: limestone, marl and sand
Exposure: South, South-West
Altitude: from 300 to 400 meters above sea level
Vineyard slope: 30% to 35%
Training system: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in the beginning - mid-October
Average production: 5,5-6 t/ha - 38-42 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 8 - 10 days
Ageing: french oak barrels. The wines are vinified
and aged separately and blended before filling in bottle
First harvest: 1985
Bottles produced: approximately 8,000-10,000
Bottle sizes: 750 ml - 1500 ml - 3000 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

LANGHE NEBBIOLO “GINESTRINO” D.O.C.
Village: Monforte d’Alba
Grape variety: Nebbiolo 100%
Vineyard planted in: 1998 - 2007
Soil type: clay
Exposure: South, South-East, South-West
Altitude: from 200 to 450 meters above sea level
Vineyard slope: 25% to 45%
Training system: Guyot
Density: 4.500/5.000 vines per ha
Harvest method: selected and picked by hand
in the beginning - mid-October
Average production: 6,5-7 t/ha - 45-49 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 8-10 days
Ageing: french oak barrels
First harvest: 1984
Bottles produced: approximately 30,000-35,000
Bottle size: 750 ml - 1500 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

BARBERA D’ALBA “VIGNOTA” D.O.C.
Village: Monforte d’Alba
Grape variety: Barbera 100%
Vineyard planted in: 1980 - 1998
Soil types: limestone and marl
Exposure: South-East, South-West
Altitude: from 200 to 400 meters above sea level
Vineyard slope: 20% to 35%
Training system: Guyot
Density: 5.000/5.500 vines per ha
Harvest method: selected and picked by hand at the end
of September - beginning of October
Average production: 7-8 t/ha - 49-56 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 8-10 days
Ageing: french oak barrels
First harvest: 1985
Bottles produced: approximately 30,000-35,000
Bottle size: 750 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

DOLCETTO D’ALBA “BRICCO BASTIA” D.O.C.
Village: Monforte d’Alba
Grape variety: Dolcetto 100%
Vineyard planted in: 1989
Soil types: limestone and clay
Exposure: South, West, East
Altitude: 540 meters above sea level
Vineyard slope: 10% to 35%
Training system: Guyot
Density: 5.500/6.000 vines per ha
Harvest method: selected and picked by hand
in the beginning of September
Average production: 7-8 t/ha - 49-56 hl/ha
Vinification: alcoholic fermentation and maceration
in stainless steel horizontal fermenters for 6-8 days
Ageing: stainless steel tanks
First harvest: 1992
Bottles produced: approximately 14,000-16,000
Bottle sizes: 375 ml - 750 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

LANGHE CHARDONNAY “BASTÍA” D.O.C.
Village: Monforte d’Alba
Grape variety: Chardonnay 100%
Vineyard planted in: 1989 - 1998
Soil types: limestone, clay and sand
Exposure: West, East
Altitude: from 350 to 540 meters above sea level
Vineyard slope: 35%
Training system: Guyot
Density: 5.500/6.000 vines per ha
Harvest method: selected and picked by hand
in the beginning of September
Average production: 5,5-6 t/ha - 38-42 hl/ha
Vinification: After a soft pressing of the whole grapes,
alcoholic and malolactic fermentation takes place
in french oak barrels
Ageing: french oak barrels
First harvest: 1993
Bottles produced: approximately 8,000-10,000
Bottle size: 750 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

LANGHE BIANCO “PRINSÌPI” D.O.C.
Village: Monforte d’Alba
Grape variety: Chardonnay - Manzoni Bianco
Vineyard planted in: 2000 - 2008 - 2016
Soil types: limestone, clay and sand
Exposure: West, East
Altitude: from 200 to 580 meters above sea level
Vineyard slope: 35%
Training system: Guyot
Density: 5.500/6.000 vines per ha
Harvest method: selected and picked by hand
at the end of August
Average production: 7-8 t/ha - 49-56 hl/ha
Vinification: short, cold maceration; alcoholic fermentation
takes place in stainless steel tanks
Ageing: stainless steel tanks
First harvest: 2005
Bottles produced: approximately 13,000-16,000
Bottle size: 750 ml
This wine is made from organically grown grapes
certified by CCPB srl - Bologna
Notes:

BAROLO CHINATO
Village: Monforte d’Alba
Grape variety: Nebbiolo 100%
Vineyard planted in: 2000
Soil types: sand 55%, silt 27%, clay 18%
Exposure: South-West
Altitude: 250 meters above sea level
Vineyard slope: 30%
Training system: Guyot
Density: 4.500/5.500 vines per ha
Harvest method: selected and picked by hand in midOctober
Average production: 5,5-6 t/ha - 37-40 hl/ha
Vinification: alcoholic fermentation and maceration in
stainless steel horizontal fermenters for 12-15 days
Ageing: french oak barrels
Aromatization: over 50 different herbs, flowers and spices
infused directly in the Barolo wine for around forty days.
Wine racking and adding of sugar and alcohol; then in
bottle for one year
First harvest: 2004
Bottles produced: approximately 2,500
Tasting notes: Brick red with garnet hues. Intense
nose, with aromas conjuring up citrus fruit, quinine and
mountain herbs that combine with classic Barolo notes
to give appealing balance. Bursting with flavour in the
mouth, it opens with a hint of sweetness that accompanies
a bitter aftertaste
Pairing: It started out as a medicinal, only to become a
highly-appreciated aperitif and liqueur. For us it is perfect
as a meditation wine. Classically paired with chocolate,
it goes well with some mature and blue cheeses, and
makes an unconventional match for scallops of foie gras
on red onion marmalade
Bottle sizes: 500 ml - 1000 ml
Notes:

MENZIONI GEOGRAFICHE AGGIUNTIVE (MGA)
The Barolo production zone, officially delimited in 1966 with
the recognition of DOC (controlled appellation) status, has
remained unchanged to this day and takes in the territory of 11
different townships, included Monforte d’Alba.
According to the production rules currently in place, Barolo, as
a wine which, since 1980, enjoys a controlled and guaranteed
status as an appellation (DOCG), must respect the following
parameters:

Township of Monforte d’Alba

Grape variety: nebbiolo 100%
Maximum production per hectare: 8t/ha - 54 hl/ha

Since 2010 vintage, on the label can appear:
Barolo, maximum production 8 t / ha
Barolo with the township of origin of the
grapes, maximum production 8 t / ha
Barolo with Menzione Geografica
Aggiuntiva (MGA or Cru)
Barolo with Vigna (“vineyard”), always
combined with the Cru. The use of the word
“Vigna” obliges the producer to reduce yields
by 10%, from 8 to 7.2 tons per hectare (from
3.2 to 2.88 tons per acre).

Taken from “Barolo MGA, the Barolo Great Vineyards Encyclopedia”
Alessandro Masnaghetti Editore - Enogea - www.enogea.it. All rights reserved

Minimum legal ageing: 38 months from the 1st
of November of the year after the harvest, 18 of
which in wood barrels.
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