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iampaolo Pira called me up.
G A friend of Franco Boasso,

with  whom | had been
happily working for two years, he
asked me if | were willing to taste his
wines. Perhaps we could do something
together, he said. And | can't resist the
temptation  of  tasting  Barolo.
Moreover, a friend of Boas- so - how
bad could the wines be? Giampaolo
prepared samples of the 1992 vintage,
the one just released, and | went and
tasted. Then | asked to taste from the
barrel, and thus | experienced 1993s,
1994s, 1995s and 1996s!

Tasting young Barolo is difficult and
challenging. Pira's crus, Margheria
and Marenca, particularly the latter,
are extremely well known in
Serralunga. Known and reputed to be
the best in the township, along with
Vigna Rionda (the first released
vintage of which was 1997).

However, no one had ever bottled
either Margheria or Marenca before.
Negotiants fought over the grapes from
these grand crus, seeking their
mythical power and longevity. This
made the tasting even more difficult —
for what was | to look for? — but also
most exciting indeed.

The wines were unusual and shy.
They are clean. They displayed power
and concentration, but perhaps not
enough to satisfy me entirely. It was
Giampaolo Pira’'s father who was
responsible for these wines, and they
had been made to be sold in bulk. This
was truly first class matiere, and |
knew that with the coming harvest it
could be considerably improved!

I was thrilled: | could hardly believe
that 1 had landed on a completely
“virgin® property with four fabulous
hectares of Nebbiolo, 2,7 of which are
situated in grand crus. When the Pira
family gave me carte blanche as far as

the wine-making went, it was decided.
I sold the 1994 wines in bulk as these
were the least interesting of the lots.
Furthermore, this was to give us the
quick cash to nurture the rich 1995s,
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the truly glorious 1996s and the
outstanding 1997s.
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Piedmont

Dolcetto d’ Alba
Barolo

Barolo Marenca
Zone: Srralunga
Cru: Marenca
Varietal: Nebbiolo
Vineyard Ext.: 2 hectares
Average Prod.: 70,000 bottles

Marolo Marheria
Zone: Srralunga
Cru: Margheria
Varietal: Nebbiolo
Vineyard Ext.: 7.5 hectares
Average Prod.: 7,000 bottles

Barolo Vigna Rionda

Total acreage: 20 acres

Soils: Chalk-clay

Varieties: Nebbiolo 58%, Dolcetto
Average production: 3,500 cases.

Vinificatory highlights: Dolcetto
rendered entirely in tank.
Baroli, 6-7 days maceration ,
maturation in a combination
of fuders and seasoned
barriques (new for Rionda)



