
D
IE

G
O

 C
O

N
TE

RN
O

Nebbiolo d'Alba Baluma
The Estate: Certified organic winemaker with over 30 years of experience.

The first vintage under the label Diego Conterno was 2003.
Produces traditional Barolo and other Piedmontese wines from
organically farmed vineyards in Monforte d'Alba. The estate
covers 7.5 hectares.

Location: Nebbiolo d'Alba DOC, Piedmont, Italy.

Soil: Clay and limestone marl; altitude 1,500 feet, southwest
exposure.

Vines: Organically farmed; manual harvest.

Varietals: 100% Nebbiolo

Vinification: The grapes are fully destemmed, followed by fermentation
using indigenous yeasts in a temperature-controlled steel tank.

Aging: 5 months in oak tonneaux (500L), then 4 months in cement tank.

Tasting Notes: Ruby red in color, with a floral and fruity bouquet marked by
notes of violet, strawberry, and cherry. On the palate, it
expresses fully ripe fruit and a good balance of tannins.
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